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The Redwood Country 
DISCOVERIES in VEGETABLE COOKERY 





No baby-sitting problems! Have fun while 
small fry enjoy themselves in the expert care 
of Matson’s trained governess. 


At your service in a hundred little ways like the 
endless supply of thick Turkish towels at the 
swimming pool. Help yourself to a fresh one! 


AND 
HAWAII 
TOO! 


Matson service is unobtrusively at your 
elbow from breakfast—regally served 
in bed if you wish—till the last dance 
melody echoes away into the trade- 
wind-soft night . . . in fact, cordial re- 
sponse to every need is as close as 
your stateroom phone 24 hours a day. 


You'll delight most of all in the way 
your wishes are answered before you 
say a word—with special treats like 
the early risers’ breakfast on deck, the 
evening buffet—scores of pleasant at- 
tentions by the Pacific’s favorite host. 


All this, sparkled with gay entertain- 
ment, refreshing leisure and superb 
food are yours in the “Aloha” atmos- 


“phere of the LURLINE or MATSONIA. 


Weekly sailings between Honolulu and 
San Francisco or Los Angeles make it 
easy to plan a complete Hawaiian va- 
cation. See your travel agent. 


Also 42-day cruises of the MARIPOSA 
and MONTEREY to the South Seas. 


“SLURLINE -*SMATSONIA 


MATSON NAVIGATION COMPANY + OFFICES: NEW YORK, WASHINGTON, D.C,, CHICAGO, DALLAS, LOS ANGELES, SAN FRANCISCO, PORTLAND, SEATTLE, VANCOUVER, B.C., HONOLULU 


Marksman or not, you'll enjoy trapshooting. We supply 
the gun, keep score, clean up. You don’t lift a finger, 
except to squeeze the trigger. 


No need to catch a waiter’s eye on a Matson liner. 
You'll be tempted constantly with tasty treats like the 
“pupus”—hors d’oeuvres—at this cocktail gathering. 
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Fast, dependable S.P Piggyback service provides next-morning 


OVE RN IGH T delivery for freight shipments between Los Angeles and San Fran- 


cisco. Our Piggyback schedules throughout the West offer shippers 
FRE IGHT and receivers fast, safe, door-to-door delivery, whether they are 
located on S. P or not. Perhaps your firm could save with S. P 
Piggyback. Try it. You’ll see why it’s our fastest-growing service. 


OVERNIGHT 
—- GREAT! 


Next-morning delivery, in top shape, is 
also available to travelers who ride S. P’s 
overnight Lark (Los Angeles-San Fran- 
cisco) and Cascade (S.E-Portland). 
For talk and relaxation, your private 
room is perfect. (Traveling executives 
use it to concentrate peacefully on think 
work.) You can have dinner sent in or 
enjoy the pleasures of a fine dining room 
and lounge. Then, sleep all night, and 
step off the Lark or Cascade refreshed, 
at a close-in terminal, conveniently near | 
your destination. 


uthern 
cite 


serving the West and Southwest with 
TRAINS * TRUCKS « PIGGYBACK « PIPELINES 











October travel . . 


.mn and 


beyond the Pacific Northwest 








KEN METZLER 


MORNING STAR 7 | 


OF TILAMOOK COUN hi 


The master shipbuilder and volunteers who worked on the Morning Star II established 
her dimensions from detailed customs documents describing the 1855 prototype, and 
from the carefully maintained diary of Warren N. Vaughn, one of the original builders 


The Morning Star II ...a reminder of Oregon history 


Motorists traveling in the Tillamook area 
this month can enjoy a bit of recon- 
structed Oregon history by stopping 
briefly at the town of Garibaldi on the 
north end of Tillamook Bay. Garibaldi’s 
boat basin, two blocks off U. S. Highway 
101 at the end of Lincoln Street, harbors 
a sea-going replica of the two-masted 
schooner Morning Star, the vessel that 
was Tillamook’s sole contact with the 
outside world more than a century ago. 


The original Morning Star was built in 
1855 by Tillamook Bay residents and 
launched in the harbor. Five years later 
it was wrecked while attempting to ne- 
gotiate the Columbia River bar. 

For the 1959 statehood centennial ob- 
servance, Tillamook County citizens 
raised funds to build the Morning Star II. 
She’s an exact duplicate of the old ship. 
Last summer she sailed to Portland under 
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her own canyas (although on one occasion 
a helicopter was utilized to provide the 
necessary wind). Since returning from 
Portland, the 40-foot ship has been on 
public display in the boat harbor. 


The salmon come home 

along the Puget Sound 

The autumn salmon run is one of fall’s 
spectacular shows, when chinooks, chums, 
sockeyes, and silvers head up fresh water 
streams to their gravel-bottomed spawn- 
ing grounds. If you live in the Puget 
Sound area, you're only a few hours’ drive 
at most, from some spot where you can 
stand on the banks of a stream or at the 
base of a falls and see the copper-brown 
backs of migrating salmon break the 
churning water. 

Salmon run up almost every West Coast 
river, but in order to see them you'll have 






to go to the shallower tributaries or small 
streams. It’s best to arrive in the early 
morning or evening. Wary of predators, 
salmon are less active at midday. 
Chinooks or kings averaging 18 pounds 
and chums or dog salmon averaging 10 
pounds begin migrating in late August or 
early September. Chums reach peak 
numbers in December. The first silvers 
and sockeyes enter streams early in Octo- 
ber. 

Sometime after their birth, all of these 
Pacific salmon left the fresh water 
streams as fingerlings. They made their 
way slowly to salt water where they grew 
fat on a rich ocean diet. 


~ 


On reaching maturity (2 to 7 years) they 
return to spawn in the gravel of the 
stream where they were born. Just before 
leaving the brackish river mouths to head 
for these spawning grounds, the salmon 
indulge in one last spree of feeding—gorg- 
ing on shrimp, herring, and other sea life. 
Migrating salmon don’t eat after entering 
fresh water and must store energy for the 
arduous trip against the river’s current. 





The chinooks make long migrations 
far as the headwaters of the 
River in Idaho—jumping falls, clearing 
dams, and fighting swift currents. Chums 
stay much closer to the sea. Silvers prefer 
shallow, small rivers. All Pacific salmon 
die after spawning. 


as 


Salmon 


Here are a few places in Washington you 
can watch the homecoming: 


Near Bellingham. State Highway 1 (the 
Mount Baker Highway) east of Belling- 
ham follows the North Fork of the Nook- 
sack River. The highway crosses several 
tributaries, including Kendall Creek (25 
miles northeast of Bellingham), where 
salmon return to spawn at the Nooksack 
State Salmon Hatchery. 


Near Seattle. You can see chinook, sock- 
eye, and silver salmon clearing the fish 
ladder at the Government Locks in Bal- 
lard. You can also catch sight of them in 
the Sammamish Slough northeast of Se- 
attle. Take State Highway 2 around the 
north end of Lake Washington to Red- 
mond, stopping on any of the bridges. 
The slough cuts along the edge of the 
Redmond Golf Course. 


Near Tacoma. Five miles west of Purdy 
(on State Highway 14A), signs direct 
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Join our 34-day escorted tour 
leaving November 9 and February 
8, 1961. Eight colorful South 
American countries plus Incaland, 
Iguassu Falls and the Chilean 
Lake District. Only $1695.00 
all-expense from San Francisco. 


See your travel agent or 
PHONE YUkon 2-5640 

Ticket Office: 260 Stockton St. 
San Francisco 


BRANIFF 
Splemalional 


AIRWAYS 
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Tributaries of Skagit River produce major 
sockeye salmon run in Puget Sound area 


you east to the Minter Creek Hatchery 
at the mouth of Minter Creek on Carr 
Inlet. Watch the fish from the banks of 
the stream and then go up to the hatch- 
ery, where migrating salmon are taken 
for spawning. 


Near Olympia. Fish clear the water at the 
bottom of the Deschutes Fishways at 
Tumwater Falls, on the Deschutes River 
south of Olympia. Drive across the old 
bridge between U. S. Highway 99 and the 
brewery for a good look at the 


and falls. 


Along Hood Canal. Most of the rivers along 
Hood Canal support a large run of silvers. 
U.S. 101 crosses no less than six streams 
between Shelton and Quilcene. There’s 
a gravel bar under the bridge at the 


fishways 





Hamma Hamma River where salmon are 
close to the surface. 


Near Port Angeles. Turn south off U. S 
101 at the Dungeness River 2 miles west 
of Sequim and take the county road that 
follows the river. Stop wherever you can 
walk to the river’s edge, or continue 3 
miles and take the first road east that 
crosses the Dungeness near the Dung- 
eness State Salmon Hatchery. 


The Columbia’s quiet 
north shore 


The 50-mile drive from Maryhill to Pat- 
erson, Washington, is of special interest 
these days: With the completion of John 
Day Dam in 1969, much of this region 
will be under water. 


Meanwhile, this road on the north bank 
of the Columbia River is a pleasant one 
to drive on a bright October day. Fields 
of golden stubble alternate with black, 
plowed soil. 


To reach Maryhill from Oregon you can 
cross the Columbia at The Dalles on The 
Dalles Bridge, or you can continue east 
19 miles and take the Maryhill Ferry. If 
you are coming from the Washington 
side, follow U.S. 830 or (from Yakima) 
U.S. 97. At Maryhill Junction high on a 
shelf above the Columbia, you will have 
a commanding view of the river. 

An oiled road runs from Maryhill June- 
tion to the John Day dam site. New 
trailer camps, bulging with the mobile 





For travel planners, 


@ Air/bus tour of Mexico. Greyhound 
Lines and Western Air Lines have com- 
bined forces to offer Westerners a 15-day 
air and bus tour of Mexico. Tour origi- 
nates in Los Angeles. From there you can 
travel south by Greyhound (via the Cen- 
tral Highway) to Mexico City, and return 
by air; or fly down by Western Air Lines 
and return (via the West Coast Highway) 
by bus. Tour price of $289.42 per person 
(based on double-room occupancy) in- 
cludes all transportation, accommodations, 
and sightseeing. Schedule includes a week 
in Mexico City, overnight stops on the bus 
portion of the trip, and a side trip to 
Cuernavaca and Taxco. 


@ Baseball tour of Japan. The San Fran- 
cisco Giants have invited_baseball fans to 
join their 16-game good will tour of Japan. 
The tour group will leave San Francisco 
on October 15 and return November 18. 
Tour price of $2,335 (tourist class) in- 
cludes all transportation, accommodations, 
meals, and admission fees. See your travel 
agent for additional information, or con- 
tact Pan American World Airways in 
Seattle, San Francisco, or Los Angeles. 


®@ West Indies cruise. The M.S. Victoria 
sails from New York on October 11 for an 
ll-day cruise to the West Indies. For 
Westerners, the Incres Line has arranged 
a special cruise price of $557.14, which in- 
cludes a round-trip tourist jet flight from 
San Francisco to New York (comparable 
rates available from Seattle, Portland, and 





an October check list 


Los Angeles). For additional information 
contact an office of General Steamship 
Corporation (Seattle, Portland, San Fran- 
cisco, or Los Angeles). 


®@ Hawaiian tour. The 22-day tour will 
give you a 12-day stay in Oahu, Hawaii, 
Maui, and Kauai, with sightseeing trips by 
limousine to major attractions. The S.S. 
Lurline and the 8.8. Matsonia depart from 
San Francisco or Los Angeles on October 
12, November 8, and November 26. Tour 
price of $921 includes steamship accommo- 
dations, hotels, meals, and sightseeing. For 
information and reservations, see your 
travel agent or write Ask Mr. Foster 
Travel Service offices in Seattle, Portland, 
San Francisco, or Los Angeles. 


@ Japanese youth hostels. The Japan 


Tourist Association, 651 Market Street, 
San Francisco 5, offers a free brochure, 


“Youth Hostels in Japan.” The illustrated 
folder lists locations and prices of accom- 
modations available at youth hostels 
throughout Japan. 


What a travel agent can do for you: 


Provide information on tours: reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations; take 
care of trip planning, including side trips 
and special events. Most agencies do not 
charge for arranging transportation, “pack- 
age” tours, or accommodations, but some 
may charge for “custom” tour services. 
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homes of construction workers, announce 
the site of the dam before you see the 
actual construction. 


The road climbs again through hilly 
wheat fields to the community of Good- 
noe Hills. Here in 1910 a real estate pro- 
motion resulted in the planting of five 
hundred acres of almonds and a thousand 
acres of apricots on these barren hills. Al- 
though the venture was short-lived and 
most of the land was sold for taxes, many 
of the old trees still stand. Unpruned 
and scraggly, they put out a few blooms 
each spring. 

Next to the schoolhouse one of the origi- 
nal homesteaders still keeps faith with 
the old orchard plans. She owns an or- 
chard of young almond trees that bear a 
fine crop of nuts annually. For 50 cents 
you can pick a bucketful of almonds. 
Leave Goodnoe Hills on State Highway 8, 
which you can follow for the remaining 
45 miles to Paterson. 

At Rock Creek several Indian cabins 
cluster at the water’s edge. As you cut 
across the edge of Horse Heaven range 
lands, you'll see a few original ginger- 
bread-trimmed farmhouses (which are 
falling into a state of disrepair); then you 
return to the edge of the Columbia River 
and to Roosevelt, the largest of the river 
villages. When the dam is completed, this 
town will be covered by water. 

From Roosevelt to Paterson there’s good 
blacktop, and in several places roads have 
been graded to the river’s edge. 


Portland Zoo’s steamer 
Sharp-eyed rail fans were quick to cor- 
rect Sunset’s description of the Portland 
Zoo Railway’s locomotive (see page 16 
of the September 1960 Sunset). The zoo 
locomotive (built in Portland by rail 
fans) is a half scale reproduction of a 
wood-burning steam engine used on the 
Virginia and Truckee Railroad about 
1870. In addition to the difference in size, 
the P.Z.Ry.’s Oregon has modern air- 
brake equipment for safety, and burns 
diesel oil as fuel for her steam boiler. 


ELLIS LUCIA 
i 
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Belching billows of black smoke, the pride 
of the P.Z.Ry. is really a “live steamer” 
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First trip to Europe? 





You see more for less on a Sunlane Cruise 


Thousands of travelers call Sunlane Cruises the perfect 
first trip to Europe. Here’s why: 


Ships and route. The CONSTITUTION, INDEPEN- 
DENCE and ATLANTIC sail the Sunlane, the calm 
southerly route. It’s also the scenic route. On the way 
you see the Azores; and the African coast. 


Ports. You visit such places as Gibraltar, Barcelona, 
Casablanca, Majorca, Madeira, the French and Italian 
Rivieras, Genoa, Naples, Sicily. You have time for sight- 
seeing, shopping, side trips. Best of all, you have no 
worries about hotel reservations or packing and unpack- 
ing. Your ship is your hotel. 


Shipboard Life. Air-conditioned staterooms, private 
bathrooms, lovely lounges, cafes, gourmet’s cuisine, swim- 
ming pool, deck sports, variety of entertainment, Meyer 


Davis music. Your every moment is happy and relaxed. 


Value. During fall and winter, three-week European 
cruises on the CONSTITUTION and INDEPENDENCE 
start at $540 (Cabin Class), $698 (First Class). ATLAN- 
TIC 27-day cruises start at $595. The famous ACES 
(S.S. EXCALIBUR and EXETER) also offer 45-day cruises 
from $963 First Class. 

See any travel agent. 





Sailing dates from New York 
Constitution: Oct. 17, Nov. 10, Dec. 6, Jan. 19, Feb. 14, 
Mar. 11 (42 days), May 13. 

Independence: Oct. 6, Oct. 29, Nov. 23, Dec. 19, Jan. 31, 
Feb. 25, May 1, May 24. 

Atlantic: Oct.13 (41 days), Nov. 25, Dec. 24 (27 dayseach). 
Exeter: Oct. 28, Dec. 23, Feb. 17, April 14. 

Excalibur: Nov. 25, Jan. 20, Mar. 17, May 12. 











<P 


CONSTITUTION - INDEPENDENCE - ATLANTIC \ Flagships of American Export Lines 





OCTOBER 1960 


GENERAL STEAMSHIP CORP. LTO. 


008 ANGELES, SAN FRANCISCO, SEATTLE, PORTLAMD 








; “INFORMATION AVAILABLE. B BY WRITING DIRECT To ) THESE. 


Lots of folks like 
AUTUMN BEST! 





ARIZONA 


The Fall months are truly delightful here. 
day is Indian Summer, every night is sparkling 
clear. There’s Everything Under the Sun to do 

at inexpensive pre-season rates. Write 


Sun Visitors 
Bureau, Dept. ST-1, Phoenix, Arizona. 


and see 
for ineuntiese to Valley of the 





‘ ARIZONA TRAVEL 


ails © celta Sie me, 





Every 
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tis ARIZONA TRAVEL 
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THANKSGIVING AND 
CHRISTMAS 
FAMILY HOLIDAYS 


Plan now to treat the entire family to a 
holiday at Arizona’s Country Club Resort, 
15 mi.from Phoenix, in the sparkling clear 
air of the Valley of the Sun. An oasis with 
private 18-hole golf course, heated pool, 
riding stables and 3700 ft. airstrip. Superb 
food and service. Special holiday family 


activities and rates. Write for holiday 
program. 
RESERVATIONS: Consult your 


travel Agent, 
Phoenix WE 
MA 6-7581; S. 
MU 2-1981; 


write, wire or phone 
5-3811; L. A. Office 
F. YU 2-6905; Seattle 
Portland CO 9899. 


WIGWAMA. 


INN * COUNTRY CLUB * BUNGALOWS 
LITCHFIELD PARK, ARIZONA 


Reade Whitwell, Manager 


|) | 41 4}_L_ 


a] 


ees -T-RECOMMENDED- 


YOU TOO 
WILL ENJOY ia 
SIGHTSEEING IN 


WARM DRY SUNNY 


Heart of the Scenic Southwest | 


write for free colorful booklet 
where to stay, what to see and do 
Tucson Sunshine Climate Club, 
6009-A Pueblo, Tucson, Arizona 


for special convention information, 
write Dept, C 
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on the new short route to Mexico City 














IN THE HEART OF PHOENIX 


e Free Parking — T.V. 


Refrigerator — Swimmi.g Pool 
Coffee Shop & Dining Room 

e Write or phone for colorful folder 
and reservations 

e@ 1001 North Central Ave. 
Phone ALpine 2-9771 








RAIL X RANCH 


Restful vacation on ‘one of the Southwest's oldest cottle 
ranches with a congenial informal group. During Novem- 
ber help ride the fall roundup. Finest accommodations, 
excellent food, good horses and riding in beautiful scenic 
country, Activities include riding, hunting, working cattle, 
swimming in heated pool, square doncing, scenic trips, 
and shopping across the border in old Mexico. For rates 
and reservations write or call 








WALTER AND HELEN KOLBE 


Patagonia Rail X Ranch 


Arizona 


sé 
AT ARIZONA'S NEWEST HOTEL 


iT ees 


Superstition Ho 


APACHE JUNCTION, ARIZONA 
30 miles East of —_-> 
Highways 60, 70, 80, 88 : an 
Atruly fabulous resort-type — — 
shadow of Superstition eran _ 
ndary u 
rohan rooms. intriguing — 
rants. Marvelous for group mee 


write, wire, phone! 
recension i ama 


AML PLLA WANN 





bass sammvente ULB i \\ 


i 





> as dry climate. Guest and 
operating cattle ranch on_ 10,000 acres 
virgin land. Heated pool. Renowned for 
food and friendly ictlormel atmosphere. 
Write: Brew and Marge Towne. 


White Stathion tere ~ 


Route 1, Box 567 Tucson, Arizona 








It's ideal now in Sunny Arizonal Make early reser- 
vations for Nov. 1 opening of ovr 20,000 acre 
luxury Ranch Resort. Golf, swim, oll ronch activi- 
ties. Children's counselor, You're 
only hours away from sunshine 
and a warm dry climate. 

See your travel agent, 
write or call Dallas Gant 
Rancho de los Caballeros 
Wickenburg, Arizono 
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ALL-YEAR FARES TO 31 
EUROPE 4 













from New York via Iceland to 


BRITAIN - HOLLAND - GERMANY 
NORWAY - SWEDEN - DENMARK 
FINLAND 


FULL TOURIST SERVICE 2 complimen- 
tary full-course meals, Cognac, midnight 
snack. More space, fewer passengers. 
SHORTEST OVER-OCEAN FLIGHT never 
more than 400 miles from an airport. 


Ask Any Travel Agent 


IceLabDig, umLInes 


209 Post St., San Francisco 8 
YUkon 2-1036 


NEW YORK - CHICAGO 





















APL CARGOLINER CRUISES 


Manila President Cargo- 
liners (deluxe freighters) are 
distinguished by an atmos- 
phere of gracious informality. 
Accommodations meet the 
most discriminating stand- 
ards. For complete informa- 
tion, see your Travel Agent. 


Chose Prom Four Would Ftoules 


Around the World + Southeast Asia 
Orient » New York to California 


AMERICAN PRESIDENT LINES 








New York, Washington, 0.C., Honolulu 











YOU CAN SEE AFR 


..-not in the zoo 
but on the veld! 


This year see South Africa...where 
the wild animals are free. “Shoot” 
them to your heart’s content... 
with your own camera right from 
your own bus in Kruger National 
Park! Take 23 days, spend only 
$465, for each of two persons 
traveling together. Ask your 
Travel Agent for a copy of 
“Sarbus” Tours of South Africa 
and details of travel by rail, air 
and road. (SARBUS is the Na- 
tional Motor Coach System of 
South African Railways.) Or 
write Dept. A for your copy. 


First in transportation RAIL-ROAD-AIR 
in the Union of South Africa 


SOUTH AFRICAN RAILWAYS 


U.S. Travel Headquarters at 655 Madison Avenue, 
New York 21, N. Y. 


A 






























| FREIGHTER 
| CRUISES 
WHERE do you want to go? 


Around the world . . Africa . . Europe . . East 
Coast . . India . . Japan . . Panama . . South 
America . . the. Mediterranean . . West Indies 


. or any place in the world. .... 
tell us when and where. 


MINS TRAVEL CENTER 


133 O'Farrell Street, San Francisco 2 YU 2-5867 


For better service . . . 





















| Call or Write your Travel 
| Agent for Colorful Folder 


rl 


530 West 6th Street, Los Angeles 14 
MAdison 7-0569 


442 Post Street, San Francisce 8 
EXbrook 2-4330 











ON COLORFUL MONTEREY BAY 
Away from city heat and hurry e Indian summer in 
winter e Fine beaches « Ocean fishing e Lagoon 
e Boating « Good motels « Shopping Center e 
Theater e Begonia capital of the world e This 
yeor come to Capitola! 


eer CAPITOLA CHAMBER OF COMMERCE 
BROCHURE Capitola California 
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GO BACK 
3,000 YEARS 


Fly ETHIOPIAN to the exotic 
land of the Queen of Sheba. 
Ancient Ethiopia is today’s 
newest travel adventure, one of 
the most spectacularly beautiful 
countries in the world. Superb 
climate. Modern hotels. Fly to 
Addis Ababa from Frankfurt, 
Germany on Ethiopian Airlines 
luxurious DC-6B’s. Stop over 
in Athens, Cairo, Khartoum, 
Asmara and on to Nairobi. 
Visit one of our 5,000 offices in 
the United States and Europe— 
YOUR TRAVEL AGENT. 


CAAPRS AIC 1°71 0 


““i- wi —PF— Sr . 





FRE 














of all foreign cars; how to rent, lease 
or ship home; 8 pages of cars (48 
models) in full color. Tells how to get 
free mileage chart, kilometers-to-miles 
conversion table, maps, hotel guide, etc. 
Learn how to save enough money on 
a car to pay for your trip to Europe 
. » - 30 months to pay for your car! 


| Gives costs, dimensions, performance 


Ad 
“ 


NAME 
ADDRESS 
: CITY STATE___ 


AUTO-EUROPE 


NEW YORK: 25 West 58th S?., N. Y. 19—PL 2-2424 

CHICAGO: 153 E. Ohio $t., Chi 11—Mi 2-321) 

LOS ANGELES: 268 S. Beverly Dr., Bev Hills, BR 2-3149 

SAN FRANCISCO: 233 Sansome S!.—EX 2-7894 

SEATTLE: White-Henry-Stvart Bidg. —MA 2-3223 

TORONTO: 88 Eglinton Ave. E., Toronto 7—HU 7-0173 
a a a a 



























East Africa’s wild game awaits you 


No newer travel fun than having rhino 
frisking gaily near your car. Safe, too. 
That’s East Africa for you. Plus the 
beauties of Nairobi . .. Kilimanjaro... 
the Mountains of the Moon... Zanzi- 
bar. Fascinating ? It is. 

An East Africa tour is so easy. Mod- 
ern transportation by plane, train and 
car...excellent hotels... the world’s 
leading safari operators for hunting 
with gun or camera. 


, See your Travel Agent or 
write Dept. SN 


East Africa 
" Tourist Travel Association 
Representing these 4 great territories: 


KENYA - TANGANYIKA - UGANDA - ZANZIBAR 
6 East 45th Street, New York 17, N. Y. or 
P. 0. Box 2013, Nairobi, Kenya, East Africa 





_ SPECIAL TOURS » 


DON'T GO TO 
CALIFORNIA 


without taking the tour 
that shows you the 
best of California! 





3-DAY MISSION TRAILS TOUR 


From San Francisco or Los Angeles — 
includes fine hotels each night, profes- 
sional escort, deluxe “air-ride” bus, plus 
all meals! See Santa Cruz, giant Red- 
woods, Monterey, Highway 1, Big 
Sur, San Simeon, including special 
tours of Carmel, famous 17-mile Drive, 
Santa Barbara and Mission, much 
more! One low price: $69.50 per per- 
son, plus $2.75 tax. 


For information and reservations, see your favor- 
ite travel agent. Also inquire about 4 and 5-day 
tours which include Yosemite National Park. 


Write for FREE descriptive folder 


CALIFORNIA PARLOR CAR TOURS 
369 Market St., San Francisco 5 


¢ . SPECIAL’TOURS _ > 


MEDITERRANEAN 


GREEK. ISIANdS, BIACK SEA 


52 DAYS + 19 PORTS « 13,128 MILES + $995 up 
LISBON + GIBRALTAR + PALERMO + MALTA 
ALEXANDRIA + BEIRUT + HAIFA + CYPRUS 
RHODES + ISTANBUL +» CONSTANTSA + ODESSA 
YALTA ATHENS NAPLES + CANNES 
BARCELONA + CASABLANCA + MADBIRA 


From New York Jan. 24, 1961 . . . 15 
exciting countries including RUSSIA and 
RUMANIA on luxurious 23,000-ton 
“OLYMPIA.” Continental cuisine and 
service, limited to half ship’s capacity. 
Shore excursions arranged by AMERICAN 
EXPRESS. 
See Your TRAVEL AGENT 


GREEK LINE 


209 Post Street, San Francisco 8 
617 South Olive Street, Los Angeles 14 





WELCOME 
ABOARD! 


How long has it been since 
you travelled on a train like the Vista- 
Dome North Coast Limited? 

This is the train—the only train in the 
Northwest—with stewardess-nurse serv- 
ice. And “‘Sue’s” a registered nurse. 

This is the train—the only train in the 
Northwest—with new Slumbercoach 
service that gives you a private room with 
seat by day, bed by night, at modest 
extra cost on a coach ticket. 

And this is the train with the Traveller’s 
Rest buffet-lounge and Vista-Dome cars. 
Welcome aboard the train that makes 
travel fun again! 

For information on low family-plan 
fares, write 


NORTHERN PACIFIC RAILWAY 


1622 Smith Tower, Seattie, Wash. 


SEE EUROPE eee Leisurely! 


Long Evropean vacation from $1495 complete. 46 days. 
Extensions to Ireland, Spain, Scandinavio. First class 
hotels, all rooms with boths. Fine steamship accom- 
modations. 





Write for Free information. 
AMERICANS ABROAD, INC., TRAVEL SERVICE 
91 University Station Minneapolis 14, Minnesota 
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SPECIAL TOURS ~*~ 


oul 


‘Christmas 


COMPLETE TWO WEEK NO-HOST PARTY 
BY AIR LEAVING DECEMBER 19 


days at mountain-top Taxco 
... New Year's at gay Aca- 
$448.00 


WRITE FOR FREE FOLDER 
from famous 


RED CARPET TOURS 


1837 FULTON FRESNO, CALIF. 
CALIFORNIA 


LA PAB itis 


5 day package-Lv, Tijuana-includes air trans. 
~ hotel - meals - transfers - tourist card nate. $144 


Fishing Boats $20.00 up. 
wa 


tational navel Se 





LOWER 


W 6th St r 








HOLIDAY CRUISE ae \ 
TO ACAPULCO 


Sail from San Francisco December 22nd or 

from Los Angeles on the 23rd on the SS LUR- 

LINE, with gala parties on Christmas and New 

Years Eve at sea, and a fascinating visit to 
Acapulco, Mexico's sunny West Coast resort. Fores start 
ot $530. Early reservations ore imperative. 


HAWAIIL-TAHITI-ACAPULCO PARADISE CRUISE 


Sail January 4th on the SS LURLINE for a 28-day all- 
expense cruise to the Pacific's most famous beauty spots. 
You'll sail to colorful Hawaii, then to exciting Tohiti, 
and finally to Acapulco, the Mexican Riviera. Fares 
statt at $990. The ship is your hotel throughout. Reserva- 
tion books are open now. 


ALBERTSEN TRAVEL SERVICE 
26—O'Farrell St., San Francisco 8, Calif. YU 2-2552 








Summer 1961 conducted tours: 44, 54 & 64 days in 
Evrope, 14-18 countries, $1175 up. Transatlantic 
travel by sea, air or combination. Quality at economy 
prices. Register now for ideal June & July departures. 
Write directly to: KNIGHT TOURS (S) Prof. Loring 
D. Knecht, Director. P.O. Box 350, Northfield, 
Minnesota. 


























Special Tour 


HAWAII at MA 


Personally Conducted—Leave S. F. by jet Decem- 
ber 20—14 full days of sightseeing, entertain- 
ment, and leisure. 

Specicl Xmos and New Yeors Parties. Includes 
complete Outer Islands Tour. For further details 


PHILIP MARTIN & ASSOCIATES —Trave! Agents 














2107 Croadwey A Oakland 
SUNSET 

















RANDOM TOURS presents the most complete tour of 
Mexico ever offered! Leave the week-end after Thanks- 
giving and arrive home before Christmas. Travel via 
special oll-lightweight streamlined Pullman train direct 
to Mexico City! 
Enjoy Christmas shopping in Mexico! Visit Zacatecas, 
Mexico City, Xochimilco, Cuernavaca, Taxco, Acapulco, 
Chapingo, Tehvacon, Tlaxcala, Orizaba, Fortin, Puebla, 
Guadalajara, Mazatian, and Guaymas. 
Tour departs from Seattle and Portland on Nov. 26, re- 
turns Dec. 20. Your worries about transportation, 
hotels, baggage, sightseeing, and meals are expertly 
handled by your experienced RANDOM tour escorts. 
All that's left for you to do is HAVE FUNI 
Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Ave., Seattle, Wash. 
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Live a lifetime of fun in two weeks on 
Random’s gala Mardi Gras Rail Tour! 
Random, America’s largest first-class 
rail tour specialists, invites you to travel 
to New Orleans aboard its special 
streamlined train. Enjoy deluxe Pullman 
accommodations and Vista-Dome, diner 
and lounge cars, with no change of 
trains! On this 7,000-mile tour, you'll 
visit Salt Lake City, Denver, Chicago, the 
Mammoth Caves, the ante-bellum homes 
in Mobile, Carlsbad Caverns, and the 
Grand Canyon! You'll attend the Mardi 
Gras Ball and see the big parade during 
four days in New Orleans! Departs Feb- 
ruary 4 from Seattle and Portland! 


Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Ave., Seattle, Wash. 



























The colorful Caribbean, 


















the sun-drenched land of the 


tropics, is just hours away on a RANDOM air tour! Spend 


sixteen fun-filled days visiting Puerto Rico 


Dominican 


Republic, Haiti, Jamaica, and the Bahamas! Monthly de- 
partures from Seattle and Portland stort 
Make your plans now for a winter vacation you'll always 
remember! Don't travel at rondom—trave!l with RANDOMI 


RANDOM TOURS, 801 Second Ave., 


Write for Descriptive Brochure 
Seattle, 


n November! 






Wash. 





LUXURY TOURS 
at 
ECONOMICAL PRICES 


SPECIAL FEATURES OF ALL WORLD 
TRAVEL TOURS. An outstanding leader 
for every group... best hotels through- 
out...complete program of sightseeing 
...a@ll expenses included-no extras..: 
many special events. 


(]) AROUND THE WORLD-58 to 75 days 
—priee includes Bali, Angkor, Luxor and 
Petra-from $2995. 
([] AFRICAN SAFARIS-63 days-Cape to 
Cairo-Departures in January, June, and 
September.—$2795. 
(] AROUND THE ORIENT-41 days-op- 
tional return via Australia, New Zealand, 
and Piji-from $2295. Leave Feb. and Apr. 
(] SOUTH AMERICA-featuring Inca 
Land, Iguassu Falls, Chilean Lakes, and 
Brasilia. Leave Nov. and Jan.-from $1685, 
Contact your local travel agent 
or write for further information 


World Travel 


TOURS, Inc. 


620 NORTH MAIN STREET 
SANTA ANA, CALIFORNIA 


OCTOBER 1960 





CARIBBEAN CRUISES 


ROUND THE WORLO 


CHRISTMAS 
IN 
MEXICO 


**Thrill of a Lifetime’’ is the way this 
wonderful annual CARTAN VEL 
tour is often describied. The deluxe Az- 
tec Tour starts Mexico City, December 
17, the Toltec Tour leaves December 
19. Both tours are through December 
31 and include New Year's Eve at the 
Belvedere Room of the fabulous Con- 
tinental Hilton Hotel in Mexico City. 
Join the fun at the pinata gift festival, 


a new experience in 
rations and a glamor- 
ing New Year’s Eve .. . 15 
glorious, unforgettable days in one of 
the most exciting countries.in the world. 
Aztec Tour, $320 including all meals, 
$280 without meals. 
Toltec Tour, $267 including all meals, 
$229 without meals. 
Air fares to Mexico City additional. 
See r Local Travel Agent or write 
or P pmms us at 


377 Geary Street 
San Francisco 2 


TRAVEL . 


Daily 'til 5:30, Sat. "til 2:30 
Taxes additional 


varmotld VNOZINV 
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JAMAICA 


MEKICO 


CARIBBEAN CRUISES 


ROUND THE WORLD 


Anywhere Under the Sun 


ESCORTED @ INDEPENDENT © ‘‘HOSTED"’ 
Check () Ad and Mail for New Folders 


[] EUROPE—MANY DIFFERENT ITINER- 
ARIES—Especially delightful in the fall. 
Escorted. 23-47 days. From $510 plus 
air or sea fare. 


(1) CARIBBEAN—ISLAND HOPS OR 
CRUISES—from Miami. Jamaica, Puer- 
to Rico, Virgin Islands, etc. 7-15 days 

. 6-day Jamaica Holiday— 
del . meals from $139. Island 
hop to 4 islands, 16 days $570. 


() SPAIN-MOROCCO—SUNSHINE TOURS 
—Spain, Gibraltar, Tangier, Rabat, 
Casablanca and Marrakech. 17 and 22 
days. Independent or ‘Very Special 
Guest.’’ From $871. Extensions avail- 
able. 


HAWAII—LEAVE ANY DAY. 8 days. 

ice of 12 hotels. Leis, sightseeing— 
including cruise to Pearl Harbor. Par- 
ties. From $86.85. Also 18 to 23 day eco- 
nomical or deluxe cruise tours. Round 
trip jet fare $266. 

CENTRAL-SOUTH AMERICA — iNDE- 
PENDENT OR GROUP TRAVEL. 16 days 
from Miami through Yucatan, Guate- 
mala, Panama, Peru, or 21, 28 days 
“Around South America.’’ From $825. 


CONSULT YOUR LOCAL TRAVEL AGENT 


an He Serves You Best 
CARTAN & 
TRAVEL 
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"SAILING FROM 


bj COMPLETELY AIR-CONDITIONED 
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NEW ORLEANS - 


ee, | 


Sills Sebewis 


DEC. 21 + 16 DAYS + from $390 


JAN. 7 + 15 DAYS + from $370” 

JAN. 23 + 22 DAYS - from $650 

FEB. 15 + 24 DAYS + from $690 ig 

MAR. 12 - 16 DAYS - from $390 > 

intimate STELLA POLARIS limits 4 

cruise membership te 165. One \ 

sitting in dining salon. Dockside 4 

anchorage at most ports. 4 

GRAND MEDITERRANEAN : 

SPRING CRUISE saits trom 4 

t New Orleans on March 30, 1961. : 
i 6S days (Boulogne). Optional: Naples 

ie (54 days), Monte Carlo (58 days). i 

ti see your trevel agent or write: 
» (3) Cuper Line 
2 277 PARK AVE. NEW YORK 17 
— = 
Be eR a5 














AXQU LL LIVE 
LAUGH LOVE 


= the 1961 


OMARDI GRAS 
funtor,, 


THE ROARING 20’s WAY 


JOHN SOUSA’S SPECIAL STREAMLINED TRAIN 
LEAVES THE WEST COAST FEBRUARY 8, 1961 


11 FunFilled Days 
Spectacular Fun on Train 
* 2 Diners — * Grandstand Seats 
2 Lounges * Steamboat Trip 


% 2 Orchestras * Dinner at Arnaud’s 
* 8 FunStops Enroute % Many Banquets 


* Pageantry *& 30 Extra 
* Mardi Gras Ball FunFeatures 
The ORIGINAL TOUR TO THE NEW ORLEANS 
MARDI GRAS from the West Coast. 
Be Sure — Take the FUNTOUR. 
SEE YOUR AGENT FOR FOLDERS, WRITE: 


guMrtours, 








648 S. Olive St. ¢ Los Angeles 14 




















In the majestic redwoods of the Santa Cruz 
mountains on highway 17 a magic land of 
make-believe awaits you and your family— 
the enchanting year ‘round home of Santa 
Claus, Mrs. Claus, their elves, reindeer, toy 
and doll factories, unusual fun rides and the 
North Polel 


ACRES OF FREE PARKING 
OPEN SEVEN DAYS A WEEK 


-Santas = 


“Wiliage 


Santa Cruz, Calif. 


ee RESORTS 


4 
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IN OLD MEXICO 


South of Tucson, Ariz. 


i ~ 
the Casa CL = 98 
ce los Fesoros . Sass 
-Wlamos, / 
Siicven, —s Your Host: 
AMaxico — AL GORDON 
~ 
SEASON STARTS OCT. 1 @® 
Molel el Rancho — Navojoa 


OPENS OCT. 1 
Designed by Cliff May 
“A NEW ADVENTURE 
IN AN OVERNIGHT STOP” 














GARDEN HOTEL— 
ALL RESORT FACILITIES 
i. 160 air conditioned rooms 
a Olympic pool 
Just one freeway hour 
north of San Francisco 


WRITE FOR RATES 


The ZELLERBACHS 


want you to have their folder telling you all 
about... “The Garden of Eden”’ 


. .. the most interesting vacation buy in Mexico. 
New! Opened August, 1959. Nothing like it in 
ALL MEXICO. 

Write—JIM ond GLORIA ZELLERBACH 


Hi 


SANTA ROSA 


CALIFORNIA 








(Gloria 
and Jim) 
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APDO 219 Cordoba, Veracruz, Mexico 


Have an Eye for 
the Exotic? 


Then you must read “Jewel of the 
Andes” — a free booklet in full color 
which describes the romantic grandeur 
of Ecuador’s Quito Valley and the 
snow-capped Andes which guard it... 
the magnificence of Incan and Spanish 
Colonial artistry ornamenting a city 
so old its origin is lost in legend... 
and the luxurious pleasures and the 
perfect climate awaiting you at South 
America’s newest and finest resort — 
the Hotel Quito.* 


For your free copy, write to Dept. S, 
400 Commonwealth Avenue, Boston, 


Massachusetts. 
*An HCA Hotel 











ADVERTISERS 


IN THIS 


Travel 
Directory 


cheerfully will send 
complete information, 
including rates, reser- 
vations, and accommo- 


dations, upon request. 








34 

north of Santa Barbara. American Plan rates from 
$18 per person per day, double occupancy. More free 
extras than any comparable place. Write for color 





‘+ SOUTHERN CALIFORNIA AREA > 


= Altal 


VACATIONS FOR EVERYONE 
The Most Famous Ranch - Resort Combination in America 


Golf on beautiful all-grass 18-hole course — one of 25 
recreations on this famous 10,000 acre ranch-resort. 
Heated pool. 70 horses, 60 trails, rodeos, picnics, 
barbecues, breakfast and moonlight rides, dancing, 
cocktail lounge. Golf and tennis pros, swim instruc- 
tor. Wonderful climate, no fog or smog year around. 
A great family resort, special provision for children. 


hours from L.A.,5 hours from S. F.. 40 miles 


folder. 
The ALISAL, Solvang, California. Telephone: 


Santa Ynez 233; LynnS. Gillham, Manager. In LA, 


MA 6-7581; in SF, YU 2-6905; Seattle, MU 2-1981. 


SUNSET 

























. but at reas 
Acres of white, sandy beach; 


Everything in the grand manner. . 
sonable prices! 
beautiful pool & cabanas; championship tennis 
courts; 14 golf courses nearby; exciting Old Mexico 


only minutes away! For further information or 
reservations call (in Coronado) HE 5-3161 or (in 
Los Angeles ) MA 6-0451. American Plan Optional 


sore. DEL | CORONADO 


Across the bay from San Diego 





<__ PALM SPRINGS AREA [> 





PALM SPRINGS 


CALIFORNIA 


GOLF 
VACATION 


Exquisitely Furnished 
Studio and Deluxe 
Bedroom Apartments 
GRACIOUS DESERT 
RESORT LIVING 
Reservations, please... . 
or see your travel agent 


CoCr Cohaita, 


APARTMENT HOTEL 
Brochure on request 
1881 Araby Drive 














colortul 


Goole 


ROAM...RELAX...REFRESH yourself 
amid Colorado’s wonderland of Autumn color! 
Before you come, let our complete Fall vacation 
literature help you plan the many exciting activi- 
ties to enjoy after you get here: rodeos, festivals, 
gold towns, fishing, big-game hunting. 


SEND TODAY for FREE 6-piece packet! 
Includes 52-page, full-color Vacation Guide; State 
Highway Map Folder in full color; State-wide 
Events List for Fall; Hotel, Motel, Dude Ranch, 
Mountain Accommodations, with prices. 


WRITE: 
COLORADO DEPT. OF PUBLIC RELATIONS 
507 State Capitol Building, Denver 2, Colorado 











RELAXING 


FALL nouwavs 


NOW IN LOVELY 


LA JOLLA 


Thrifty fall rates (European Plan). 

Mouth-watering food in your choice 

of 4 restaurants. Room and suites 

overlooking the pool, gardens and 
ocean. 


alae. 


HOTEL e LA JOLLA, CALIF. 
Write or phone reservations: 
Los Angeles DU 8-1151-SanFranciscoEX7-2717 





Opposite Disneyland 


Park and walk 


“OFF SEASON” SPECIAL 
5 days for the price of 3 
Free Continental Breakfast 
and all-dey Coffee Bar. 
Heated pools. Write for bro- 
chure and rates. 


1540 S. Harbor Bivd., Anaheim, KE 5-1211 
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A new hotel built by experienced 
travelers for discriminating peo- 
ple who demand the best for 
relaxation in pleasant surround- 
ings. Studio rooms, all electric 
blue kitchen units, 40° pool, putting 
green, shuffle board. Adults only 
no pets. Send for brochure and 
pa ms rates. Owners-managers Mr. & 
Mrs, J. B, Thomas, 
HOTEL/APARTMENTS 
1600 E. Palm Canyon Drive/ Palm Springs, California 


lE- MOUNTAIN STATES > 
4 Fabulous Fall Vacations in 
















Near at hand, 
Indian Summer 
in Utah is a 
magic time for 
activity . . . for 
relaxing . . . for 
sport and enter- 
tainment. 


MAIL THE COUPON for Fall Vacation 


Kit. Includes events 
outline, hunting 
and fishing guide, 
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J Utah Tourist & Publicity Council 1960 | 
Dept. 177, State Capitoi Fali 
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In SALT LAKE CITY it’s 





Right at the Center 
of the Center of Scenic America 
® Adjacent to historic Temple Square 
® Close to outstanding scenic attractions 
AT THE HOTEL 
500 air conditioned rooms 
200-car underground garage adjoining 


AT THE MOTOR LODGE 
150 units completely air conditioned [ it 
Free TV and radio in every room ¢ 
Swimming pool 
Fine food at the 
Crossroads Restaurant 
















< (NEW YORK 


BARBIZON-PLAZA 


features large luxurious 


ROOMS WITH A VIEW 


in the very heart of New York 


Overlooking Central Park on the 
finest boulevard in New York 
City! Every room newly deco- 
rated and luxuriously furnished 
with rates that are surpris- 

ingly moderate! 40 stories of 
gracious living. Minutes from 
Coliseum, Radio City, 5th Avenue 
shopping, theatres. Continental 
cuisine. 100% air-conditioned. 
Every room with bath, radio, 
tv. No charge for children 
under 14 when sharing 

room with parents. 


Singles $9 to $14 
Doubles $14 to $22 
Teletype NY 1-3949 
Hm) Phone CI 7-7000 


Or see your 
= Travel Agent. 



















Write for 
Booklet S 


BARBIZON-PLAZA 


106 CENTRAL PARK SOUTH 
(At Sixth Avenue) NEW YORK 


€ 


Sores 


HOSPITALITY 
Western Style 







Resort living under 
sunny skies —luxurious 
rooms — swimming pools 
—fine restaurants — plan 

your vacation now! 


a The Beverly-Cariton 
Beverly Hills, Calif. 


rf The Hollywood Plaza 
|_| Hollywood, Calif. 


Bellevue Hotel 
San Francisco, Calif, 


Cr] Hotel Laguna 
Laguna Beach, Calif. 


‘2 Skyways Hotel 


Cavalier Hote! & Apts. 
Los Angeles Airport 


Wilshire Bivd., West L.A. 


Flamingo Motor Hotel 
Phoenix, Arizona 


Antelope Valley inn 
Lancaster, Calif, 


Check the hotels you are interested in 
and mail this ad to us — we'll send free 
colorful brochures to your return address. 


B LEE HOTELS of Calif., DEPT. 5-10 
B 9060 Santa Monica Bivd., Los Angeles 46, Calif. 
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eEer--—2 
QQ FOR FALL AND “Wy 
WINTER VACATIONS... 
GROUP MEETINGS 


AD STAN LEY’S 


4 PLAYA HOTEL 


CARMEL.By.THE-SEA, CALIF: 
MAyfair 4-6476 


Canmel Valley Sra 


CARMEL VALLEY, CALIF. 
OLive 9-2261 
San Francisco Office — EX 7-2717 


Gop jist iS 


Loveliest Hotel on the West Coast of Mexico 


The Playa De Cortes 


on Bacochibampo Bay Guaymas, Sonora 
325 paved miles south of Tucson, Arizona. 
Perfect climate . . . magnificent setting . . . 
the mountains and desert meet the sea. De- 
licious meals with highest U. S. health 
standards scrupulously maintained. Deep sea 
fishing that is unsurpassed. Swim, shop, 
skin dive, water ski, ride, dance or just 
relax and soak in sunshine and the fascinat- 
ing beauty of the Gulf of California. Write: 


ELDRED H. TANNER, Mgr. 


for illustrated folder. 
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San Francisco's newest, quiet, lux- 
ury motel. Half block off Van Ness 
Ave. (U.S. 101). Near Nob Hill, 
Golden Gate Bridge, Fisherman's 
Whorf. King-size beds, electric 
kitchenettes, free 21” TV. From 
$8 single, $10 double. Diners 
Club. Free Color Folder. 


A.A.A. 
NOB HILL MOTEL 
1630 Pacific Ave., San Francisco 











(World Famous) 


WILD HORSE RANCH 


Arizona's Most Popular Ranch Resort 


Opens 21st season. For the best vocotion you will ever 
have! Rates from $85 to $130 weekly for everything. No 
extras. Horseback riding, heated swimming pool, delicious 
food. Arizona at its best. Write for illustrated folder. 


Mr. and Mrs. Howard W. Miller, P.O. Box 5505 
Tucson, Arizona 


TWIN LAKBS LODGE 
Las Vegas All Year Dude Ranch 
Beautiful Sunrise, Superb desert view from your pas 
window. Languid joafing, boating 
the rfowl until a —~ is hooked. i s 
ing children with boot heels hooked 
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Foreign travel guide 
It’s an unusual guidebook that tells you 
a hotel does not provide soap. Yet such 
specific details (this one applies to a good 
many hotels in India) can be invaluable 
to the traveler; they are typical of the 
information included in the 1960-61 Pa- 
cific Hotel Directory. 

This reliable guide contains a wealth of 
helpful facts, and is revised annually. 


What about a hotel’s water supply? The 
directory indicates that water availabil- 
ity in most Hong Kong hotels is limited 
to certain hours by government restric- 
tion. Of a score or more of hotels in the 
crown colony, five have private tanks 
and a 24-hour water supply. 

Notes also indicate the languages spo- 
ken. English is frequently listed. In some 
cases, as many as six other languages are 
mentioned, 


To obtain a copy of the 1960-1961 Pacific 
Hotel Directory, send $2 by check or 
money order to the Pacific Area Travel 
Association, 153 Kearny Street, San 
Francisco. 


Two routes to Clo-oose, B.C. 
Information reaching us since publication 
of A visit to Clo-oose and Whyac (on 
page 16 of the August 1960 Sunset) in- 
dicates there are now only two recom- 
mendable routes to the extremely isolated 
Nitinat Lake region on the west side of 
Vancouver Island. But neither can be rec- 
ommended without strong qualifications. 
By land. It’s 52 miles from Port Alberni 
to Nitinat Lake, on a logging road via 
Franklin River and Camp “B.” The road 
is very poor by passenger-car standards. 
But it is open to public use before and 
after working hours (8 A.M. to 5:30 P.M.) 
on weekdays, and all day on Saturdays, 
Sundays, and holidays. Exception: When 
weather is hot and fire danger is high, it 
is closed to all outside traffic. 

By water. You can ride from Vancouver 
on the M.S. Tahsis Prince—except when 
it has to skip the stop at Clo-oose be- 
cause of unfavorable weather. Clo-oose 
has no harbor and no wharf; the vessel 
stands offshore while mail and cargo are 
transferred to a dugout canoe which is 
not equipped to carry passengers. 

If you want to disembark at Clo-oose, 
you must phone ahead to the local post- 
master, missionary, or lineman at least 
24 hours before arrival and ask that a 
special dugout canoe be dispatched to 
meet you. The charge is $6 to $10, de- 
pending on number of persons and 
amount of baggage. Passengers should be 
well aware that stepping from a Jacob’s 
ladder to a canoe that is bobbing up and 
down with the swells of the ocean is 
always tricky. It can be dangerous if 
weather is a little rough and you aren’t 
sure-footed and confident about stepping 
at the right time. 


SUNSET 








Fiat prices start as low as $1098 at port of entry, New York. The Fiat 600 shown is priced at $1398 p.o.e. 18 models to choose from, sales and service everywhere in the U.S.A. and Canada. 


2 GALLONS. ALL WEEK. ONLY 62¢ 


The average housewife can drive the Fiat 600 all 
week for less than a dime a day. It delivers a con- 
sistent 40 miles to the gallon of regular gas, takes you 
where you want to go for less than a penny a mile. 


You'd never guess it, but you save a bundle of money 
on initial price, too. The Fiat 600 is priced over $200 


less than comparable models of the two f 


Another bonus. Included in Fiat’s low 
price are all these extras: Whitewall 
tires. Heater. Electric windshield 
wipers. Windshield washers. Turn sig- 
nals. Leatherette interiors. And even 
convenient rear seats that fold down. 


CARRIES YOU IN STYLE FOR 


One word of caution. If you think’ Fiat’s small size 
makes it a Mickey Mouse in the performance depart- 
ment, you’re in for one big surprise. Inch for inch 
and pound for pound, it’s the goingest little bugger 
on four wheels. Cruises all day at a comfortable 60. 


No matter how you measure a car — on price and 
economy or comfort and performance 
—Fiat gives you a real run for your 
money, a lift that makes driving fun 
again. When you stop to think about 
it, what more could anyone ask? 


*Average national price for a gallon of 


regular gas is 30.9 cents, according to the 
American Petroleum Institute. 


LESS THAN A PENNY A MILE 


leading French and German imports. 
Fiat Motor Co., Inc., 500 Fifth Avenue, New York 36, New York « For overseas délivery or rental see your nearest Fiat Dealer, travel agent or write to the Fiat Motor Company. 
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Formal reflecting pool is banded with narrow borders filled with whimsical 
species tulips, graceful small flowered narcissus, and early spring perennials 


Bo 
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Here’s the way to buy next spring's tulips! See them in bloom, correctly 
labeled, in Keukenhof's immense greenhouses. Select, order for fall delivery 


Hyacinths in rainbow colors grow in beds set in 
lawns; beech and birch trees are just leafing out 


‘BLE PLANT ING-DEP on 
Gace ie DEPTH FOR DUTCH 


PLANTING SENT. DEC. 


“ 


we owns 


Srsonhwy See 


Bulb chart showing correct planting depths for 
different bulbs prominently displayed at show 


Holland’s great spring show of bulb color 


A visit to Keukenhof, in Lisse, Holland, 
rates top priority on the itinerary of any 
garden lover planning a spring trip to 
Europe. Here leading Dutch bulb grow- 
ers have cooperated to offer a unique 
living flower show that covers 75 acres. 
Between early April and mid-May you 
can see thousands of daffodils, hyacinths, 
tulips, and other bulbs growing in for- 
mal and informal gardens, on grassy 
slopes, along streams, and under towering 
beeches. The display is usually at its peak 


NETHERLANDS 


Amsterdam to Keukenhof—one-hour trip 
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about the third week of April. 


During bulb season there are regular 
conducted tours from Amsterdam to 
Keukenhof. If you want to go on your 
own, take the electric train from Amster- 
dam’s Central Station to Haarlem (a 15- 
minute ride), then board a bus to Lisse. 
It’s fun to get off en route and look at the 
colorful Dutch home gardens. 

At Keukenhof, you'll also find an excel- 
lent restaurant, a bank for exchange, and 
a film shop. 


SUNSET 





5 Beet hahaa CON rae 


Pad OSA 


SS PRESIDENT CLEVELAND 


Sailing to the Orient November 13 


EDUCED-FARE CHRISTMAS CRUISE! Bound for 


Honolulu, Yokohama, Manila, Hong Kong and Kobe, SS PRESIDENT HOOVER 
this is just one of APL’s five 1960 Christmas Season Cruises. SS PRESIDENT CLEVELAND 


1960 HoLipAy CRuIsEs FROM SAN FRANCISCO 
November 3 


All sail from the sunny coast of California. All offer the ease, 
elegance and entertainment that have made American President 
Lines the choice of connoisseurs the world over. Yet all are 
available at round-trip fares reduced 25%—beginning at $967. 


Further information? See your Travel Agent for all the ex- 
citing details. Or write American President Lines, Department 


A, San Francisco 4. We'll be happy to send you our free 
illustrated folders. 


SS PRESIDENT WILSON (from Los Angeles, Dec. 8) 
SS PRESIDENT HOOVER 
SS PRESIDENT CLEVELAND (from Los Angeles, Dec. 30). . December 28 


TWICE MONTHLY A GREAT PRESIDENT LINER SAILS FROM CALIFORNIA TO THE ORIENT 


AMERICAN PRESIDENT LINES’ OFFICES: SAN FRANCISCO © LOS ANGELES © SEATTLE © PORTLAND © NEW YORK © BOSTON © CHICAGO 





© WASHINGTON, 0.C. © HONOLULU 


ONGORD 07 


REMOTE CONTROL TAPE RECORDER 

Quality... versatility...value are the 
words which best describe the Con- 
cord “107” Tape Recorder. Its qual- 
ity, both in high fidelity sound repro- 
duction and in construction, is 
superior to recorders costing much 
more. Take it anywhere you want to 
capture important words and sounds 
...it's easy to operate and weighs 
just 20 pounds. 
The Concord ‘107" contains exclu- 
sive features found in no other tape 
recorder. See it...hear it. Judge for 
yourself, 





$139.95 including a// accessories 
Electromatic remote control - radio-TV 
patch cord - clip-on microphone - ear- 
phone - Philippine mahogany case 
SEE YOUR PHOTOGRAPHIC 

OR MUSIC DEALER 


ELECTRONICS CORPORATION 


1549 No. Vine Street / Los Angeles, Calif. 
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Unobstructed view of 1.3,16.3-foot Red Slate Mountain is yours as you cross the inlet 
to Lake Mildred, one of many high country lakes reached by trail from Convict Lake. 
Fishing is good for brown, rainbow, and golden trout all season (until October 31) 


Autumn holiday 


Many camping families in Southern Cali- 
fornia have a long-time loyalty to Con- 
vict Lake, 35 miles north of Bishop, and 
with good reason: the fishing is fine, hik- 
ing is unusually challenging (there is trail 
access to some 22 lakes), and the setting 
is the high Sierra. 

Four years ago, this mile-long lake ac- 
quired a new attraction for geology- 
minded Westerners. The U. 5. Geological 
Survey announced its discovery that the 
rocks here pre-date the next oldest rocks 
in the Sierra by about 50 million years. 


The age of the rocks was determined by 





One-day tours of back country trails 
and pack, trips to the higher lakes start 
from this corral, at Convict Lake Resort 





WILLMA SIMPSON 





at Convict Lake 


the identification of tiny fossils. These 
sawtoothed structures—fossil graptolites 
—are the remains of marine animals that 
flourished in the ocean of Ordovician 
times, ‘about 450 million years ago. Prior 
to this discovery, the oldest known rocks 
in the Sierra dated to the Silurian age, 
about 400 million years ago. 


If you’re a newcomer to the Sierra, the 
lake itself may seem a little bleak. Sage- 
brush and rabbitbrush climb the talus 
slopes. Aspen, willow, cottonwood, and 
the copper-barked water birch grow along 
the lake. However, it is rimmed by Sierra 








Crowley 







— Convict 9s 4 
Mammoth Tom's 
Lake re 
* 
Duck Lake © Y 
Lake Lake Dorothy 4 2 
Virginie » a Red Mtn. 2 
Silver Red Slate Mtn. 2 
Peak 
i 
m) 0 5 10 miles 4 
« Margaret Rock Creek 
Lake 


Convict Lake area is a good family camp- 
ing spot just 2 miles off U. S. Highway 
395. Stop long enough to hunt fossils 


SUNSET 
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Unsolicited in-flight tetter from Mr. H. Hillard, Nationa! Store Coornator, Rayco Auto Seat Cover Co.. Paramus, New Jersey 


OCTOBER 1960 


Our Pilots, Mr. Hillard, are another of the 
reasons why American Airlines is first choice 
of experienced travelers. There are 1,750 of 
them; many are 15 and 20-year veterans— 
multi-million-mile Captains. Each follows 
a rigid apprenticeship with continuing com- 
pany and government examinations. They 


are the elite AMER/CAN AIRLINES 


of the Jet Age. America’s Leading Airline 


19 












bh 


ready to go 





reliable 











Take the keys to a Gale outboard, 
add a boatload full of fun. Take a 
hankering for action and a liking 
for the sun. That’s living! And a 
Gale belongs because it delivers the 
most important quality any out- 
board can have—reliability. Relia- 
bility that means happy cruises, 
fishing trips and skiing parties. 
Over 200 careful quality control 
checks during assembly plus 





THAT NEW 1961 OUTBOARD 
1S WAITING FOR YOU AT 


YOUR GALE DEALER'S NOW! 








Electric starting. 


o 
High-output fac- 
tory-installed gen- 
erator now avail- 
able on Sovereign 
models —optional. 


Gale! 






“Tank-Testing”’ of every outboard 
at the factory are your guarantee 
of solid reliability. Gale outboard 
owners tell us they’d never go back 
to any other brand. You won’t 
either, once a Gale is part of your 
family. See the new 1961 Gale 
Sovereigns and Buccaneers now at 
your dealer’s (he’s in the “Yellow 
Pages’’ ). Or for free brochure, write: 
Gale, Dept. 12100, Galesburg, Ill. 


SEVEN SUPERBLY STYLED OUTBOARDS...DEDICATED TO QUALITY...ENGINEERED FOR FAMILY FUN 





a 
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GALE prooucts GALESBURG, ILL. - DIVISION OUTBOARD MARINE CORPORATION 


- 


* IN CANADA: MFG 


BY GALE OUTBOARD MOTORS, PETERBOROUGH 
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GALE DEALERS 


you can depend on 
for the finest 


IDAHO 
COEUR D’ALENE 


Action Sales Center 


HARRISON 


‘Harrison Trading 


KELLOGG 


Furniture Exchange 


MOSCOW 
7—Cees Marina 


NAMPA 
Warner's Sportsman's 
Hangout 


OROFINO 
Snyder's 


ST. MARIES 
Charlies Saw Shop 
Murphy's Marina 


SANDPOINT 
Sandpoint Marina 


WEISER 
Steck Motor Co. 


MONTANA 


CUTBANK 
Coast to Coast Stores 


KALISPELL 
Empire Equipment Sales 


LIBBY 
George Wood Hardware 


MISSOULA 


Outdoorsman 


OREGON 
ALBANY 


The Sportsman 


ASHLAND 


Bauder Hardware 


BAKER 


Nero's Hardware 


BEND 
Masterson-St. Clair 
Hardware 


EUGENE 
tA & K Furniture Market 
South Hilyard Paint & 
Hardware 


KINZUA 


Kinzua Mercantile 


KLAMATH FALLS 
Don's Shell Service 


LEBANON 
Cent Wise Drug Stores 


OCTOBER 1960 


MEDFORD 
S & L Motor Service 
Siskiyou Hardware 


MILWAUKIE 


Milwaukie Marina 


PORTLAND 
Mariners Supply 
The Outboard Shop 


WASHINGTON 


ABERDEEN 
Walt Failor's Sporting 
Goods 


AUBURN 
Roberts Motors 


BELLINGHAM 


Hawley's Marina 


BINGEN 
Hiway Hdwre. & Supply Co. 


BREMERTON 
Olympic Marina 


CHEHALIS 
Lindsey Motors 


COLVILLE 
Barmans Dept. Stores, Inc. 


DAYTON 
Evers Tackle Co. 


EAST WENATCHEE 


Johnson Marine Sales 


EDMONDS 
Johnny's Outboard Marine 


ELLENSBURG 


Central Parts 


EPHRATA 
Ralph's Marina 


FRIDAY HARBOR 
San Juan Agricultural Co. 


GIG HARBOR 
Cowan Boat & Motor 


HOODSPORT 


Lake Cushman Resort 


KENNEWICK 


Corderman Motor Co. 


KENT 
Spotlight Service 


KIRKLAND 
Halls Motor Co. 


LEAVENWORTH 


Mikes Union Service 


LONGVIEW 
R&R Marine 


MARYSVILLE 


Marysville Marina 


MILTON 


Johnson & Foster 


MOSES LAKE 


Columbia Marina 


MOSSY ROCK 
Darnell Drug 


OAK HARBOR 
Boyer Ford, Inc. 


OLGA 
Doebay Resort 


OLYMPIA 
Bob Ervin Motor Co. 


PASCO 
Barrie's Sport Shop, Inc. 


PORT TOWNSEND 
Hudson Point Marine 


QUINCY 
Quincy Welding & Machine 
Shop 


SEATTLE 
Bill & Ards Sport Shop 
Lakewood Boat House 
Larry's Boat House 
Sagstad's Marine, Inc. 
Shilshole Marina, Inc. 
Tillicum Marine 


SEKIU 


Rice's Resort 


SPOKANE 
Al Corvi Sport Shop— 
The Bon Marche 
Boat Docks 
Northwest Hardware 
Saldin's Sporting Goods 


TACOMA 
The Bon Marche 
Hollywood Boats & Motors 
Porky's Port 


TONASKET 


Brownie's Bridge Service 


VANCOUVER 
Grothes Sporting Goods 


WALLA WALLA 
Payton's Boat & Motor 
Service 


WAPATO 


Krienke Hardware 


WISHRAM 


Bunn's Store 


YAKIMA 


Bemis Marina 








Rock fragment contains several types of 
graptolites. Sawblade-like fossil grapto- 
lite (Climacograptus) in sketch (1) was 
colony of individual animals that repro- 
duced upward from attached base (a). 
Each sawtooth is a flattened cup or 
“theca” (b) that housed a single ani- 
mal. Sketches (2) show other common 
types; teeth on one side of each branch 


peaks, including 12,268-foot Mount Mor- 
rison to the south and the multi-colored 
cliffs of Laurel Mountain to the north. 


Recent history. The naming of Convict 
Lake and Convict Creek dates back to an 
1871 gunfight. Six escaped convicts from 
the Carson City, Nevada, prison worked 
their way south to Benton, California, 
where Robert Morrison spotted three of 
them heading up the creek then known 
as Monte Diablo Creek. A Benton posse 
followed the creek canyon to the lake at 
its head, where the gunfight took place. 


The convicts eluded the posse, but Mor- 
rison (for whom Mount Morrison was 
named) was killed. The convicts were 
captured later at Round Valley, about 25 
miles away. 

Fossil hunting. Follow the rough fisher- 
man’s trail along Convict Lake’s south 
shore almost to the inlet. Leave the trail 
for a 1,000-foot scramble up a_ brush- 
covered slope to the dark brown ridge 
fronting Mount Morrison, then start 
your search on.the fresh surfaces of the 
rocks all around you. 


It will take a sharp eye to find the tiny, 
dark gray fossil graptolites in the black 
rock, and most are small and broken. (In 
fact, if you find an unbroken, well-pre- 
served fossil, the U.S.G.S. in Menlo Park, 
California, would like to hear about your 
discovery, and would appreciate your 
having the specimen examined and re- 
corded by a US.GS. paleontologist‘ at 
Menlo Park, or at any university or 
museum.) 

Fossil crinoids, or “sea lilies,” are easier 
to find. These white fossils are about the 
size of an 8-penny nailhead and are 
clearly visible in the dark-colored rock 
up Convict Creek Canyon. When this 





animal lived in the ocean covering this 
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P&O-Orient’s 40,000-ton S. S. Oriana 
sails February 7 from San Francisco on 
her maiden voyage to the South Pacific, 
Mediterranean, and Europe. Your fare: 
as little as $15 a day! 


RIANA is the first of two new super- 
liners to join P&O-Orient’s fleet 
of 16 fast passenger liners. 

She carries 638 first, and 1496 tourist 
class passengers and is longer (804 feet) 
than two football fields. Yet she can sail 
sideways up to a dock as gently as you'd 
park a car. 

Her cruising speed cuts almost two 
weeks off the record sailing time be- 
tween the West Coast and Europe. 

Five minutes after you step aboard 
you'll know why the Pacific has sud- 
denly become the world’s most com- 
fortable ocean. There are 903 British 
seamen on Oriana—almost one for every 
two passengers. A steward is never more 
than a finger’s wave away. 

Every first class cabin has its own 
private bath, as do many in tourist 
class. All cabins are air-conditioned. 
Some have their own television sets. 





A. Theater 


E. Ist Class Restaurant 


B. Swimming Pools F. Stern Gallery 
G. Tourist Ballroom 
H. Children’s Areas 


C. Games Decks 
D Silver Grill 








On February 7, a majestic new British ship makes 
the Pacific the world’s most comfortable ocean! 


Oriana has five open decks for sun 
and games and moonlit dances. 


There is a fully equipped two-story 
theater—(A) on diagram at left—for 
movies and concerts. Three swimming 
pools (B) two in tourist and one in first 
class. And five open decks (C) for sun 
and sports. 

In first class you can eat in a Grill (D) 
which has walls of silver coins. Or in a 
magnificent Restaurant (E) paneled in 
Brazilian Rosewood and glowing silks 
from Thailand. 

Probably the most spectacular lounge 
afloat is in tourist class. The Stern Gal- 
lery (F) has a 130-foot sweep of win- 
dows overlooking the ocean. Just for- 
ward is a lovely 250-foot-long ballroom 
(G) that runs the full width of the ship. 


How to plan your trip 


You can explore some of the world’s 
most fascinating places on Oriana’s 
maiden voyage for less than you'd spend 
at a resort hotel—as little as $15 a day! 

The complete itinerary follows. Read 
it. Then decide whether you want 








to make the entire trip or plan your 

own variation. For example, you could 

go as far as Australia and come home 

on another P&O-Orient liner. Or you 

could make the maiden voyage the first 

part of a trip around the world. 
Feb. 7: San Francisco. Feb. 8-9: Los Ange- 
les. Feb. 13: Honolulu. Feb. 19: Suva, Fiji 
Islands. Feb. 22: Wellington, New Zea- 
land. Feb. 25-Mar. 1: Sydney, Australia. 
Mar. 11: Colombo, Ceylon. Mar. 14: 
Aden. Mar. 17-18: Suez Canal. Mar. 20: 
Naples, Italy. Mar. 22: Gibraltar. Mar, 
24: Southampton, England. 


PUM: dest. Se 
Kandy dancers at Ceylon’s fantastic 
Temple of the Tooth. 


Fares for Oriana’s maiden voyage from 
the West Coast to England range from 
$731 to $977 tourist class, and from 
$1170 to $2610 first class. See your 
travel agent now and start making your 
plans well ahead of time! 

For free literature write: Dept. 2A, 
P&O-Orient Lines, 155 Post St., San 
Francisco 8. Branches: Los Angeles, 
Seattle, Vancouver. Elsewhere in U. S. 
and Canada: Cunard Line, General 
Passenger Agents. 























region some 300 million years ago, its 
“stem”—the fossilized stack of small hard 
disks you find today—was held together 
by soft tissue. 


If you're feeling energetic, inspect the 
black rocks in the stream bed and along 
the trail leading to Lake Mildred. The 
hike up the canyon is steep and stren- 
uous, but offers imposing geological testi- 
mony. Tilted and folded layers of red, 
brown, gray, and white rock swirl along 
the canyon walls. Here and there in the 
rock layers, you'll see juniper and lodge- 
pole pine growing through cracks. 
Camping. A Forest Service campground 
is now under construction among aspen 
trees on the lake’s south shore. The 100- 
unit camp, with paved roads, parking 
spurs, stoves, and tables, will eventually 
accommodate 150 families. 

Convict Lake Resort has rental boats 
and motors, fuel, groceries, fishing tackle, 
camping supplies, cabins, and a restau- 
rant. A trailer park is under construction. 
You can arrange trips into the high coun- 
try at the Convict Lake Pack Station; 
horses, mules, packers, and guides are 
available. Once into the high country, 
you can choose your camping spot from 
among 22 lakes, of which Lake Dorothy 
is the largest. For a change in fishing 
spots, you can walk from lake to lake. 
(Largest trout reported caught in the 
Inyo-Mono area was an 18-pound, 9- 
ounce brown trout taken at Convict Lake 
in 1956.) 

For $7.50 per person, you can take a one- 
day trip leaving the pack station at 
7 AM., returning at 8 P.M., and allowing 
you five hours fishing. Bring your own 
lunch. Reservations for accommodations 
and pack trips should be made at least 
two weeks in advance. 

For further details, write: Convict Lake 
Resort and Pack Station, P.O. Box 326, 
Bishop, California. 


| coop IDEA | 
Make a travel atlas 


To put an end to the folding and unfold- 
ing of unwieldy road maps, construct this 
simple travel atlas. 











Divide your oil company-supplied road 
maps into sections corresponding to the 
general area you expect to cover. Rubber 
cement the sections onto sheets of 60- 
pound paper (usually called “card stock’) 
punched to fit a three-ring binder. The 
“atlas” is manageable and the backing 
provides a firm surface for note taking 
and route marking. To preserve the maps 
for future use, make your markings with 
a grease pencil on sheets of transparent 
acetate inserted over each map section 


—E.M.C., Jr., Palo Alto, Calif. 
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Buy once... buy wisely ... buy Kinsman 


Your choice of the superb Kinsman 
Duchess is your assurance of lifetime 


enjoyment. Never before so many 
enchanting performance features . . 
such tonal quality and range . . . 


a budget-priced home electronic organ. 
See, hear, play the Duchess and other 
fine Kinsman models at your 
dealer’s soon. 


. 
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ELECTRONIC 
_ Us 


re 
Convenient 
Terms 
' Arranged 


4 Kinsman ior cana Co., Inc. 
Laconia, New Hampshire 











handiest glue 
around the house 


Speedy squeeze bottle. No muss, no fuss. Dries 
fast, clear and strong! From furniture to scrap- 
books, best all-purpose glue you can buy. Send 
stamped, self-addressed envelope for Free copy 
of ‘Elmer's Guide to Good Gluing’’. Write The 
Borden Company, Box 430, Compton (Los An- 
geles), California. 

BORDEN’S PRODUCTS FOR THE HOME HANDYMAN 
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HOTEL del PRADO 


in Mexico City 

















Reservations: 
YOUR LOCAL TRAVEL AGENT 
The Del Prado is a BALSA Hotel 





CARDS FOR 
CHRISTMAS 


1960 COLLECTION 
OF CLASSIC DISTINCTION 


RESIDENT REPRESENTATIVES 
IN MOST CITIES 


PRIVATE PRESENTATION 
BY APPOINTMENT 


e 
INQUIRY IS INVITED 


CAREL CARTER 
1950 North Fairfield, Chicago 47 








You adjust the shock absorbers 
to the changing road by flicking a switch 


on the new Rolls-Royce and Bentley 





A brain-box that is polished with ground oat husks; cadmium- 
plated cotter pins; a walnut-trimmed interior that unites utter 
silence with the luxurious smell of leather—such are the tremen- 
dous trifles that make the Rolls-Royce so coveted at $15,655. 


Guaranteed 12 times as long as the usual motor car warranty. 





5 (pw Rolls-Royce and its fraternal 
twin, the Bentley, are designed 
for people who are determined to live 
well while in transit. There are few 
reasonable desires which the owner 
cannot satisfy by pressing a button, 
pulling a lever, or flicking a switch. 

For example, if the road surface is 
not to your liking, you can, in effect, 
change it. A switch on the steering 





column lets you adjust the shock 
absorbers to suit driving conditions. 
You harden or soften the ride at will. 

“Rough roads pass almost unno- 
ticed,” writes Gordon Wilkins, motor- 
ing correspondent of The Observer, 
“for they neither shock the occupants 
nor assail their ears with drumming 
noises.” 


If the noise from other cars dis- 
tresses you, you can close the windows 
and still get fresh air through an efh- 
cient ventilating system. Within your 
Rolls-Royce, blessed silence reigns. 
You can converse in discreet whispers. 

Three walnut picnic tables are 
among the graces of the Rolls-Royce 











and Bentley. One slides out from the 
dash—an ideal place for a road map. 
Two others fold down behind the 
front seats. They make fine work sur- 
faces upon which the children can 
rest their coloring books to keep them 
quietly amused on long trips. 

The rake of the front seats is indi- 
vidually adjustable. The driver can sit 
erect for a commanding view of the 
road while his companion reclines. 
Each has his own set of arm-rests which 
adjust to suit his fancy. 

‘The seats are as cozy as club chairs. 
You nestle into them. They are cov- 





ered with the same English leather 
used on seats in the House of Com- 
mons. Eight hides are used—enough 
to make 128 pairs of shoes. 


There are two illuminated vanity 
mirrors in niches in the rear quarters 


of the Rolls-Royce. Ladies may thus 


7. 


perfect their make-up in privacy before 
leaving the car. 

Here you see the rear window de- 
froster. Or, rather, you do not see it. 
It consists of a heating element of 
1,360 nearly invisible wires moulded 


ih. 


; Fe 


into the glass—wires finer than a 
human hair. At the flick of a switch, 
mist and frost are cleared electrically. 

Much of the interior is surfaced with 
French walnut which has been hand- 
polished by English craftsmen. Notes 
are made on the hue and burl of the 
walnut used in each car, and are filed 
under your serial number. If a portion 
of the wood should ever be damaged, 
it can be matched flawlessly in grain 
and finish. 
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The gas tank cannot be opened with- 
out the driver’s consent. You unlock it 
electrically from a button on the dash. 
And you should never run out of gas. 
A green light on the instrument panel 
starts winking when your supply dwin- 
dies to the last three gallons. 

Your luggage rides here in carpeted 
seclusion. It can never be soiled by the 
spare wheel, which occupies a separate 


compartment under the luggage. You 
can test the air pressure in the spare 
through a special port without remov- 
ing the tire. 

Under a hatch in the wheel com- 
partment you will find an assortment 
of cadmium-plated tools and replace- 





The Rolls-Royce Silver Cloud II —$15,655 P.O.E. 


ment bulbs. They rest in a fitted case 
of sponge. rubber—further evidence 
of Rolls-Royce’s obsession with peace 
and quiet. 


Corrosion is held at bay by a plating 


of chromium or cadmium on every nut, 
bolt, washer and cotter pin. Even the 
tail pipe is chromed. 


A dictating machine, an Espresso 
coffee maker, an electric razor, a bed, 
a telephone, and water for washing are 
available as optional extra conven- 
iences. 

The basic convenience of the Rolls- 
Royce is, of course, its magnificent rid- 
ing qualities. Even at 100 m.p.h. (laws 
permitting ) you have a feeling of sub- 
lime safety. Yet the 4700-pound car is 
delicately maneuverable. 

The power-assisted steering is, 
according to Robert Glenton in the 
Sunday Express, “as delicate as the 
plop of a pearl into a glass of cham- 
pagne. .. .” The power brakes will halt 
the car squarely from 100 m.p.h. with- 


out a tremor. And there are three 
independent brake linkages—two 
hydraulic and one mechanical. In the 
unlikely event that one linkage should 
fail, the others automatically keep the 
car under perfect control. 


Here you see the only difference be- 
tween the Rolls-Royce and the Bentley 
— their radiator design. In all other 
respects they are identical motor cars. 
The Bentley costs $300 less because its 
radiator is simpler to make. 

If you desire the rewarding experi- 
ence of driving a Rolls-Royce or 
Bentley, write Rolls-Royce, Inc., 30 
Rockefeller Plaza, New York 20, 
Clrcle 5-1144, or telephone to one of 
the deaiers listed on page 26. 








Where to see 
ROLLS-ROYCE 


You can see the Rolls-Royce 
and Bentley cars advertised 
on pages 24-25 at any of 
the following West Coast 
dealers. 





CALIFORNIA 

BERKELEY 

British Motor Car Distrs., Ltd., 2655 Shattuck Ave. 
BEVERLY HILLS 

Coventry Motors, 9334 Wilshire Blvd. 
BURLINGAME 

British Cars of Burlingame, 65 California Drive 
GLENDALE 

Satori, Inc., 143 So. Glendale Ave. 
LONG BEACH 

C, Standlee Martin, 1227 American Ave, 
MONTEREY 

Foreign Motors of Monterey, 777 Del Monte Ave, 
OAKLAND 

British Motor Cars Distrs. Ltd. 

3068 Broadway 
PASADENA 

Peter Satori Co., Ltd. 

825 W. Colorado St. 
SACRAMENTO 

Oxford Motors Limited, 15th & “T”’ Sts, 
8AN DIEGO 

Balboa Motors, 15th & Broadway 
SAN FRANCISCO 

British Motor Car Distrs., Ltd., 1200 Van Ness Ave. 
SANTA BARBARA 

Peter Satori of Santa Barbara, 418 State St. 
SANTA MONICA 

Brentwood Motor Co. 

2610 Wilshire Blvd. 
WALNUT CREEK 

British Motor Car Distrs., Ltd., 2679 N. Main St. 


OREGON 
PORTLAND 
Pacific Imported Cars, Inc., 1638 W. Burnside St. 
WASHINGTON 
SEATTLE 


British Motor Car Distrs., Inc., 620 Spokane St. 


DISTRIBUTORS 
PETER SATORI CO., LTD. 
325 West Colorado Street, Pasadena 1 
BRITISH MOTOR CAR DISTRIBUTORS, LTD. 
1200 Van Ness Avenue, San Francisco 
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PARIS-INSPIRED 
ORIGINALS 


This glass fiber sailboat demonstrates an 
excellent use for the new epoxy glues. 

If you own a glass fiber boat, you have a 
low-maintenance craft but also somewhat 
of a problem when you want to add stor- 
age shelves and hooks for your gear. Wood 
or metal compartments mean something 
to paint. Bolts and screws mean holes 
through the glass fiber hull. 

This boat owner simply obtained some 
plastic boxes and towel hooks and ce- 
mented them in handy locations inside 


Plastic shoe box with sliding drawer here 
is epoxy-glued under gunwale to hold val- 








uables. Plastic hooks for lines alongside 





Epoxy resin will cement practically anything to a glass fiber hull, gives you an easy 
way to attach net hammocks, various hooks, and storage compartments for your extras 


Here is a way to solve problems cae 


Epoxy glues... for glass boats 


the boat with epoxy resin glue. 

We described how to use these powerful 
new glues on page 152 of the June 1960 
Sunset. On a boat, just be certain you re- 
move any paint or oil on the spots being 
glued. Plastic shoe, refrigerator, and shop- 
parts boxes can be used. If a hook is to 
carry considerable weight, substitute a 
brass towel hook for the plastic, and glue 
it on the same way. The net hammock 
shown is available at boat supply stores. 


It can also be hung under a foredeck. 





Net hammock swung across transom on 
two epoxy-glued plastic hooks keeps life 
preservers out of way, dry—and handy 
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Black Canyon is 375 miles southeast of 
Salt Lake via U.S. 50, Colorado State 347 
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Noonday sun penetrates Black Canyon of the Gunnison (seen 
here from the North Rim), briefly contradicting chasm’s name 
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Graded but unpaved 
south rims of Black Canyon of Gunnison National Monument 
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roads lead to lookouts, trails on north and 


Autumn in the Black Canyon of 


October brings color in generous quantity 
te the high mesas around Colorado’s 
Black Canyon of the Gunnison. After the 
first frosts, aspen and scrub oak, moun- 
tain mahogany and willow are leafed in 
yellows and reds—bold and bright against 
the dark pine and spruce, and a cheerful 
contrast to the dark somber canyon, so 
deep and narrow that only at high noon 
does the sun reach the very bottom. 


This part of Colorado—in the central 
west section—is a happy choice for West- 


erners on a fall vacation, It won’t be long 
until the snows fly, but meanwhile the 
land has a golden cast that goes with 
harvesting of crops and readying for the 
long winter. 

No one can say it won't snow this month; 
but old Colorado hands consider the pos- 
sibility remote. In any event, a heavy 
storm is very unlikely; but it would be 
wise, nevertheless, to take chains. 
Colorado’s fishing season doesn’t end until 
the last of October. Not far upstream 
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Veins and seams of granite and schist in the Black Canyon’s 
north rim rock walls are visible in this view from south rim 


Fishermen try luck along Gunnison, reached from Trout Road 
out of Sapinero. Picnic tables are spotted along the river banks 


WILLIAM APLIN 


Waterfall. splashes into Gunnison River. You'll see falls along 
Trout Road, which follows river from Sapinero to Cimarron 


the Gunnison: reds and yellows, bold and bright 


from the mighty gorge where the Gunni- 
son cuts its deep channel is a wide river 
bed where the same waters flow swiftly 
and quietly along a road, formerly a rail- 
way route, now known as Trout Road. 


October’s fishing probably won’t be up 
to spring standards in this stretch of 
river between Sapinero and Cimarron, 
but it’s one of the region’s better fall fish- 
ing streams. The road_is well known to 
fishermen, but it’s seldom on a map. (See 
page $2 for driving directions.) 
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BLACK CANYON: FROM 

NORTH OR SOUTH 

Two roads—U.S. Highway 50 and State 
92—-swing wide around the national 
monument to form a loop that goes past 
Montrose, Cimarron, Sapinero, Crawford, 
Hotchkiss, and- Delta, all small towns 
with populations of less than 6,000. From 
each of these highways, an access road 
leads, to.the canyon, From State 92 it’s 
11 miles along a gravel-road to.the north 
rim; from U.S. 50.it’s % miles by paved 


road (State 347) to the south rim en- 
trance. Both access roads are winding, 
and climb to about 8,300 feet. 


The north rim is the more spectacular; 
the south rim is easier and quicker to 
reach, There are camp grounds on both 
sides (in a meadow on the south, among 
junipers and pines on the north). There 
are no motel or hotel accommodations 
within the boundaries.of Black Canyon 
of the Gunnison National Monument but 
there is a scattering of lodgings in towns 
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Left, BarcaLounger Model 556 Right, Model No, 300, 


Even if it didn’t recline, you’d want a BarcaLounger. 
It’s the only chair that combines beauty of design 
with ‘‘bedroom slipper’’ comfort. Upright, your 
BarcaLounger is a showpiece. Lean back and it helps 
whisk away weariness, melt away tensions. Select 
from 14 models—Traditional, Early American and 
Modern. Visit your BarcaLounger dealer soon. Sit 
in the BarcaLounger. Compare the price with any 
good occasional chair. Or, write Barcalo, Space 533, 
Dept. S-24, 1355 Market Street, San Francisco, 
California. We’ll send you a free full-color catalog 
and name of your dealer. 


RECLINED OR UPRIGHT... 





“The Abington” Color TV by RCA Victor. 


GREAT FOR WATCHING TV. This new 
BarcaLounger Model 300 
was especially designed for 
TV fans. Three comfortable 
positions: upright sitting, 
(see how the leg-rest dis- 
appears), exclusive, new 
chaise position with elevated 
leg-rest for TV viewing, 
and fully reclined for cat- 
naps (below). 


a 


NO OTHER CHAIR SATISFIES LIKE Saxcal OUNaer 


PATENTES 
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Trout Road, former rail route, crosses 
Gunnison River on old railroad bridge 


along the highway loop: at Hotchkiss, 
Crawford, Sapinero, and Montrose (the 
only one to boast more than six motels; 
it has 13). 

Most visitors, once they see one side of 
Black Canyon, want to see both sides. 
If you can visit only one, however, the 
north rim is perhaps the better choice, 
with startling views up the deep canyon 
and the surging white river, across the 
canyon, and down to the very bottom. 
The Gunnison isn’t a long river, but for 
a third of its 150 miles its channel cuts 
deep into hard granite and schist in a 
winding course that becomes extremely 
narrow in places. An 11-mile section of 
the river lies within the national monu- 
ment houndaries. 

The Black Canyon’s name accurately 
characterizes its appearance. It is caught 
in deep shadows except briefly when the 
noonday sun lights the walls and brings 
out tones of red, pink, and gray in the 
veins and seams of the rock walls. 


THE NORTH RIM 

From the parking area, a trail winds 
through pifion and juniper to the edge 
of the canyon at an overlook called Chasm 
View. The trail goes along the edge of 
the canyon, in a downstream direction, 
and reaches the point where the top of the 
gorge is about 1,300 feet across. From 
here, you see the south rim and the monu- 
ment headquarters buildings just op- 
posite. 

By automobile, take the road that runs 
along the rim of the canyon (about 5 
miles). Among designated lookout points 
are the Narrows Overlook, Balanced Rock 
Overlook, Long View (with an excellent 
down-canyon vista), Island Peaks Over- 
look, and Kneeling Camel. At the end of 
this road, there’s a turn-around loop. 


TO THE SOUTH RIM 

VIA TROUT ROAD 

From the junction of the North Rim 
access road with State Highway 92, it’s 
42 miles to Sapinero. State 92, on this 





stretch, is a generous two lanes wide and 
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GLAMOROUS AS MEXICO CITY 





toutes to mexico - fastest ever 


Now JET-TO-JET from Seattle, Portland, San Francisco, 
boarding the GOLDEN AzTEc Comet in Los Angeles. 

Only on MEXICANA this newest Jet pattern!. Extra speed, 
extra convenience . . . the joy of serene, smooth-as-silk 
travel on Rolls Royce Jet engine flights. Ten GOLDEN AZTEC 
departures weekly from Los Angeles (7:30 p.m. daily, also 
9:45 a.m.) ... only 34% hours to Mexico City! 











What's the Jet Pattern for you ? 
CALL YOUR TRAVEL AGENT OR 


LUXURIOUS SERVICE, cuisine by Mexico 
City master-chefs. First Class with cock- 


tails, canapes, choice entrees and French AIRLINES 


Champagne; lavish Tourist menu, wine 
included. Los Angeles / Mexico City $79 one a ye PAN AMERICAN T aitiliate 
Nee Ne 


way Tourist, tax free. Small Jet surcharge. 











LOS ANGELES Five Ten West Sixth St. Bldg. MA 4-2851 + SAN FRANCISCO 210 Post Street EX 7-5250 
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For Home and Office 





A lasting gift with a personal touch (note the handsome gold-filled inscription 
plate on the lustrous Jet Crystal Base.) The pen is the world-renowned 
Sheaffer‘ "White Dot" with exclusive Snorkel Pen clean filling action and wrap- 
around point. An excellent gift for just $22.50 
Other Sheaffer desk sets are priced from $4.95. 





‘SHEAFFER'S 





© 1960, w.a.s.P. CO. SHEAFFER PENS, MAICO HEARING Alos 





when taken with the 


SEKONIC 8 


ELECTRIC-EYE 
3-LENS TURRET 
MOVIE 
CAMERA 


No complicated 
lens adjustments! 
No guessing! No 
ruined film! Your 
correct exposure is 
automatically set 
by aligning two 
needles in the brilliant finder, as you view 
the scene. Many more dream-like features 
plus a pleasing price... 


only 89.50 


perfection in projection 


SEKONIC 30C (P\ 
8mm MOVIE YA 
PROJECTOR : 


ny 89.50 


See them both at belter. dealers 


" SEKONIC inc. 33," 
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The Ultimate in Acapulco, 
Mexico 
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SEE YOUR TRAVEL AGENT 
or International Representative 
GLEN W. FAWCETT, INC. 
Los Angeles © San Francisco © Seattle 
Dallas @ Portland © San Diego 
Santa Barbara @ Vancouver, B. C 


Callouses 


Relief Starts in Seconds! 


No waiting for action when 
you use soothing, cushioning, 
Super-Soft Dr. Scholl’s Zino- 
ds! Nerve-deep relief starts 
in seconds. Used at first sign 
of soreness, callouses are 
stopped before they can devel- 
op. The separate Medications 
included remove callouses 
one of the quickest ways 
known to medical science! At 
Drug, Dept., 5-10¢ Stores. 
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Pain, 
Burning, 
Soreness? 
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Zino-pads 
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Pinnacles visible from road as you drive 
the route between Sapinero and Crawford 


gravel surfaced. It is a very pretty drive, 
whether in spring, summer, or fall, pass- 
ing farmlands and climbing juniper cov- 
ered hills. To the east, the snow-topped 
West Elk Mountains shine in the dis- 
tance. After climbing the west side of 
Black Mesa, you look far down to the 
Gunnison from the road at mesa’s edge. 


Aspen groves get thicker. Now and then 
you pass another lookout spot: Morrow 
Point, Cimarron Point, Pioneer Lookout. 


After the road draws close to the edge of 
the canyon above the Gunnison, you 
reach the junction with U.S. 50. Here, 
too, is the start of Trout Road, heading 
west along the river’s edge. Sapinero is 
just east of this junction. 

Trout Road, dirt surfaced and a single 
lane, fellows the route of an old railroad 
bed, crossing and recrossing the river on 
the old railroad bridges. Along this fish- 
erman’s road, the river is fast and rough; 
most of the anglers you pass are casting 
from rocks at the edge. You can follow 
Trout Road for about 16 miles. 


THE SOUTH RIM 

From U.S. 50 a two-lane paved road 
climbs and winds through juniper and 
pion pine to the south rim. A gravel 
road follows the rim for several miles. 
After you cross the boundary of the 
national monument, you can’t miss the 
fine view of Grand Mesa, to the north. 
From the refreshment-souvenir shop at 
the south rim, a trail goes about 100 yards 
to Pulpit Rock. Nine other trails leave 
the road that runs 4 more miles along the 
rim: Fissures Trail (300 yards), Rock 
Point Trail (350 yards), Devils Lookout 
Trail (4% mile), Chasm View Trail (50 
yards), Painted Wall Trail (300 yards), 
Cedar Point Trail (400 yards), Dragon 
Point Trail (100 yards), Sunset View 
Trail (50 yards), and, at the end of the 
road, Warner Point Trail (1 mile). 
Excepting Warner Point Trail, which is a 
hikers’ trail, the trails lead to pedestrian 
overlooks on the canyon rim. The over- 
looks are protected by guard rails. 
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New gasoline 


prevents power clog” 
caused by 





a 


Start-and-stop traffic! 


From DuPont and Tidewater comes new protection in MS-3. 


Now Flying A guards your engine constantly. 


Power clog happens to your car when 
you drive in traffic. Starting, stopping, 
idling and shifting cause harmful deposits 
to pile up inside your engine. Full power 
cannot get through. 

Flying A 100+ helps prevent power clog. 
It burns clean, keeps your engine cleaner. 
Power comes through full and strong. It is 
the first gasoline to guard your engine 
with MS-3, newest advance from DuPont 
and Tidewater. 


New MS-3 by DuPont-—yours in Flying A Regular, too! 


New MS-3 protects your engine in many 
ways. One example: MS-3 helps prevent 
lacquers and gums from clogging your 
fuel system. It gives your engine continu- 
ous protection, even when traffic is jammed 
up tight. 

Over 100-octane. Flying A gives greater 
power. And because Flying A with MS-3 
helps prevent engine deposits during in- 
traffic driving, this full power is preserved 
for the open highway. 


TIDEWATER OIL COMPANY 














Put back issues to work for you... 


with the help of a Sumsel INDEX | 


Gives you quick access to Suma 
ideas for better Western Living 





NT) FOR 1959 


... costs only 25c 


You'll get even more out of your back issues 
with the SUNsET INDEX to help you. It gives 
you quick access to all the wonderful ideas and 
subjects covered in SUNSET during an entire 
year. It's easy to find the article you're looking for, because stories 
are indexed and cross-indexed by subject matter for convenient refer- 














ence. Just look in the index where you're given the issue and page 
number. It takes only a moment to look up the subject . . . and just 
a few seconds more to turn to the article in the correct issue. 


You'll be surprised how much more use you get out of your back 
issues . .. how much more valuable they are to you . . . with the index 
to pinpoint the information you want. Fill out the coupon below for 
your SUNSET INDEx—only 25c. Send in your order today. 


Protect your copies ina Suma BINDER 


You can keep a full year's copies of SUNSET in 
this handsome, sturdy binder . . . safe from loss 
or damage, yet handy for use. Order for both 
current and back issues with the year imprinted 
in gold. Only $2 postpaid* (to the seven Western 
states and Hawaii)—just enough to cover the 
manufacturing, postage, and handling costs. $2 
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. MAIL TO: Sesmsef MAGAZINE, MENLO PARK, CALIF. 
| Please send me copies of the 1959 SUNSET INDEX at 25c each. Also send | 
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| Modern highways, desert roads, and pass- 





able trails lead the auto explorer into 
the red rock country around Moab, Utah 


Sidetrips out of 
Moab, Utah 


The sculptured buttes, arches, and gorges 
of the red sandstone country around 
Moab, Utah, are familiar to many be- 
cause they have been settings for so 
many of Hollywood’s wide-screen, tech- 
nicolor “Westerns.” This land along the 
Colorado River is dry and inhospitable, 
but beautiful picture country. 

Briefly, here are several selected sidetrips 
out of Moab which should give you the 
best sampling of this spectacular coun- 
tryside: 


ARCHES NATIONAL MONUMENT 

This is the shortest and the easiest of the 
sidetrips. Drive north out of Moab along 
U.S. Highway 160 for five miles to the 
entrance of Arches National Monument 
(see page 41 of the May 1953 Sunset). A 
new paved highway and several im- 
proved secondary roads take you within 
sight of nearly all the Monument’s scenic 
attractions. You can sample the entire 
park in a few hours without leaving 
your car. 

If you want to get a little closer to some 
of the more spectacular arches and can 
spare an extra hour or so, short hiking 
trails take you to Delicate Arch and 
through the many arches and buttes of 
the Devil’s Garden District. Road and 
trail maps and other information are 
available at the Monument headquar- 
ters near highway entrance. 


DEAD HORSE AND GRAND VIEW POINTS 
The drive to Dead Horse Point (see page 
36 of the May 1955 Sunset) gets you off 
the blacktop and into the desert wilder- 
ness. Follow U.S. 160 north past the 
entrance to Arches National Monument 
for 9 miles. A sign on the lefthand side 
of the highway identifies the turnoff to 
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JAY STANDISH, 
---8 sales i 


Euclid, Ohio 

by ion, by 
enjoys collecting antique guns and playing golf. As a “Preferred 
Risk” he also enjoys considerable savings on his home 
insurance through General Insurance Company of America 
and the W. J. Gourley Insurance Agency. Sketch 
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of Mr. Standish is by inter lly famed artist, Stan Galli. 


“General ‘budgets’ my home insurance 


and saves me money!” says Gold Card Holder Jay 
Standish. ‘‘With three daughters,” says Mr. Standish, “budgeting is important. 
The savings I have realized by dealing with my General agent have proved an 
important factor in my family.’ Mr. Standish, like many careful home owners, 
deserves and receives special consideration from General. Thousands of responsi- 
ble, “Preferred Risk”” home owners throughout the country are making im- 
portant savings by combining all their home insurance needs in General’s easy-to- 
pay-for “All-In-One” Homeowners Policy. They deal with one fine company, 
one professional agent. Your nearby General Insurance Company of America 
agert is listed in the Yellow Pages. Call him now or mail this coupon today. 


GENERAL 


Kenney INSURANCE COMPANY OF AMERICA 


Mah. Do npanion Companies: SAFECO L Company of A (money-saving 
‘GENERAL auto insurance) and LIFECO Insurance Company of Americs (years ahead approsch 

On -—" / to life insurance). Home Office: Seattle. Division Offices: New York, Atlanta, 
ney Cincinnati, St. Louis, Dallas, Denver, Los Angeles, San Francisco and Vahcouver, Canada 
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4333 Brooklyn, Dept. C-22, Seattle-§ rd 
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ARE YOU A “PREFERRED RISK”? Earning 
General’s exclusive Gold Card is not a matter of 
wealth or position. Any responsible person who 
takes pride in his possessions can qualify for 


General’s “All-In-One” Homeowners Policy. Mail . 


this coupon today for the full savings story! 
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of America 


Washington 
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Mail to: General Insurance 
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Can you see the 27 changes? 


This is the first picture of the new 1961 
Volkswagen. It looks just like the '60. 

We haven't made it longer or shorter. 
We haven't added fins or taken off fins. We 
haven't changed the fenders or tail lights. 

Wedon't believe in planned obsolescence. 

Instead of putting the money into costly 
retooling, we've used it to give you a better 
car for the same price. 

The '61 VW engine has 4 more horse- 
power. (While this doesn’t exactly put the 


VW in the horsepower race, it adds a nice 
extra touch of liveliness to the acceleration.) 

ll forward gears are now synchromesh— 
including first. You shift down from second 


to first (even while you're moving) as easily 
as you shift into any other gear. 

The front trunk is almost two-thirds larger 
inside, and yet no larger outside. 

Windshield washers ore now standard 
equipment, at no extra cost. 

With these improvements (and 23 more), 


the Volkswagen is still only $1,675.* And 
that includes electric windshield wipers and 
the built-in heater /defroster. 

In a recent issue of “Product Engineering” 
Magazine, a leading American industrial de- 
signer, J. Gordon Lippincott, pointed to the 
success of the Volkswagen approach and 

titled his article: “The Yearly 
Model Change Must Go!” 

We may have started some- 
thing. 
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Dead Horse Point. The improved, graded 
road heads southwest for 14 miles across 
a vast desert plateau to the point where 
the road forks. Take the rough road to 
the left for the 9-mile trip to Dead Horse 
Point. The road to the right takes you 
over 20 miles of rough, primitive road to 
Grand View Point. 


Either of these two routes will bring you 
to a spectacular view overlooking the 
vast canyon of the Colorado River. 
Many people compare the canyon at this 
point to the wider chasm of Grand Can- 
yon in Arizona. Both Dead Horse and 
Grand View Points offer excellent view- 
points into the canyon, but Dead Horse 
Point is usually preferred because it is 
much easier to reach. 

The drive from Moab to Dead Horse 
Point takes just over an hour, but plan 
on most of the day for exploring and just 
looking at the view. 


One well-recommended way to take the 
trip is to spend your morning at Arches 
National Monument, drive to the Point 
in the afternoon, and then camp over- 
night on the rim of the canyon. Views 
into the canyon are best in the late eve- 
ning and early morning when the low 
angle of the sun highlights the shadows 
and colors of the rugged mesas, points, 
and terraces. A new State Park is located 
in a grove of juniper and pinion about 
one-half mile above the Point. The camp 
sites have tables and fireplaces, but you 
provide your own water. 


CASTLE VALLEY AND FISHER POINT 
Just two miles north of Moab, immedi- 
ately before the Colorado River bridge, 
State Highway 128 heads east from the 
main highway. Sometimes called the 
“scenic river route,” State 128 takes you 
into’ the narrow canyon of the Colorado, 
through a colorful country of buttes and 
skyscraper pinnacles. 


The first 10 miles of the highway are 
paved, and the road follows the river be- 
tween towering cliffs of bright red sand- 
stone. Then the canyon widens, the pave- 
ment ends, and the highway (now an 
improved and graded dirt road) winds 
into a small green valley dotted with 
stock ranches and isolated groves of cot- 
tonwood. 


Sixteen miles from your starting point, 
a rough county road intersects State 128 
and a marker directs you southeast to 
Castle Valley. The county road winds up 
a gentle slope, cuts through a bank of 
sandstone cliffs, and descends into Castle 
Valley, a flat basin-like depression sur- 
rounded by the steep cliffs of brightly 
colored mesas. 


To your left a strange rock formation 
bears the name The Priest and the Nuns. 
A little beyond, you'll see an enormous 
vertical slab of rock set on a giant pyra- 
mid called Castle Rock. The deep colora- 
tion of the surrounding mesas is vivid, 
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TREAT yourself to a luxurious 
MEXICAN HOLIDAY for the 
price of an ordinary vacation... 


e@ Romance 


Gaiety 


e Climate 


e@ Resorts 


e Beaches 


@ Amazin g Monuments 


MEXICAN GOVERNMENT TOURISM DEPARTMENT 
PASEO DE LA REFORMA 35, MEXICO CITY 
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Paseo de la Reforma 35, Mexico City — 
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Please send me FREE descriptive material on Mexico. 
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Address 
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| State _._ Country 

TE isa sea daincsSiecaceclbcbrcinl ahs ere ec Sst eis Sap Re iy ais es cau ab dis coe wo a 





MEX:1Co 


a Ow World of kel / 

























16’ FISHABOUT 


The traditional beauty 
and strength of wood 
makes Tollycraft a 
boatsman’s boat. There 
is a Tollycraft 
to fit your family 
for pleasure and 
performance in the years 
to come. If you know boats, 
you will appreciate 
the quality built into 


every Tollycraft. 


For the boat of your dreams 


see the 1961 line of Tollycraft boats at one of the following dealers: 


WASHINGTON OREGON 


BOATS, INC. TOTEM POLE MARINA 
Seattle Portland 
PLEASURECRAFT MARINE 

Tacoma CALIFORNIA 


ROBINSON MARINE NIEL'S BOAT SALES RUSSUM MARINE CENTER 
Everett San Fernando Oakland 

VILLAGE STORE 

Spokane 


SPEEDCRAFT 
Santa Monica 


JOHN G. RAPP CO. 
San Francisco 


Send for FREE BROCHURE of the complete 1961 Tollycraft line 
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especially at dawn or sunset when the 
valley seems to glow with reds, blues, 
and purples. The La Sal Mountains block 
the valley to the south. 


Near the end of the valley is the site of 
the old city of Castleton. Little evidence 
of the once booming mining town re- 
mains today except the foundation of the 
old hotel and two old ranch houses. Be- 
yond Castleton the road leaves the val- 
ley and begins to climb into the La Sal 
Mountains. Vegetation gradually be- 
comes thicker, and you drive up onto a 
wide mesa with sweeping views of Fisher 
Point and the Castle and Fisher valleys. 


ONION CREEK AND FISHER TOWERS 
Many permanent residents of Moab like 
to show their color photography, and in 
almost every collection you'll see pic- 
tures of Onion Creek country. This is in 
the same vicinity as the Castle Valley, 
but instead of turning right to Castle 
Valley at the junction of State 128 and 
the county road, you keep going straight 
along the river. 

About five miles beyond the junction is 
the road to Onion Creek. There’s no 
marker and the road, branching to the 
right, appears to be little more than a 
cattle trail, but directly ahead you'll see 
the dark red spires of a cathedral-like 
formation called Fisher Towers. 


Unless you are an intrepid auto explorer, 
you may find the road to Onion Creek 
too much of a challenge. The road winds 
its way through rough, dry washes, and 
you'll soon find yourself driving along 
the bed of a flowing creek. You'll know 
you’re on the right road if you stop the 
car and smell the water. It has a strong 
smell of sulfur or rotten eggs. 

The scenery along the creek canyon 
seems almost grotesque. In vivid shades 
of red, the huge boulders assume the 
shapes of gnomes and mushrooms, and 
some are piled on top of each other like 
gigantic stacks of crimson dishes. 

In the heart of the canyon, the road 
begins to climb along the edge of a preci- 
pice. Far below you can see the “old 
road” that followed the creek through a 
gorge so narrow that the sides of cars 
must practically have scraped against the 
rocks. Side roads that look even more 
hazardous than the Onion Creek road 
lead off to various mines. 


As you emerge from the canyon, you 
enter an area of gray and green rock 
formations which seem particularly 
strange after the bright reds of the gorge. 
Again you begin to climb until you find 
yourself on a long flat mesa with the 
peaks of the La Sal Mountains showing 
above the adjacent mesas. The road con- 
tinues across the mesa for several miles, 
then enters the green range land of 
Fisher Valley. 

Plan on at least two hours each way for 
the drive to Onion Creek. 
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, = very evening at sunset 
and again at 10 RM. 


Ten dozen lucky people 
take off for Europe a- 
board the world’s most 
elegant and luxurious 


Great Douglas DC-8s with 
Rolls Royce engines 
Custom-styled, especially 
staffed and provisioned 
to bring you ~Winged 
Arrow Service... Italian 
elegance —Italian warmth 
and care 


Yew 


concept of 
elegant 


international 


Jet travel 


Your plane: the spacious Super DC-8 — 
your power: Rolls Royce Jets, mightiest 
in the air — your crew: Italy’s elite pilots 
...Stewards from Europe’s finest hotels. 


ALITALIA 


ELEGANCE ALOFT 


To Europe, Africa, Middle and 
Far East via London, Milan, Rome 
SEE YOUR TRAVEL AGENT 
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Photo by Ewing Krainin 











Here is the junction (right center of photograph) where the Crooked River from 
left flows into the Deschutes, which curves out of the deep gorge at upper right 







as time for High Tea in India is 
a mood. It arrives leisurely on the mar- 
Oregon exploring in October 


The crooks of the Crooked River 


bled courtyards of elegant hotels, amid 
medieval terraces of palace gardens; it 


arrives on a ‘shikara’ built for two, or in 


a houseboat, on a Kashmir lake miles 


above the sea... 


After a tennis final it comes, or a polo 
match, a day at the races. The time for 
it is a soirée of dance-drama. The mood 
comes upon you languidly when the 
shadows are long and the evening breeze 
carries the perfume of jasmine and 


queen-of-the-night. The time for High 





Tea in India is a time to meet, to sit and 


talk, to admire. 


This year, seek the mood that is India. 


For further information, 
see your travel agent, or write dept. S. 


Sndia 


GOVERNMENT TOURIST OFFICE | 


| 


685 Market St., San Francisco 5, Calif. 
EXbrook 7-0066 


19 East 49th St., New York 17, N. Y. | 


MUrray Hill 8-2245 
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Whenever you come across central Ore- 
gon’s Crooked River, it seems to dominate 
the landscape and invite exploration. 
Whether you’re viewing it from the high 
bridge north of Redmond as it thunders 
through narrow palisaded canyons, or in 
its more placid meanderings across the 
wide valley near Prineville, the reason for 
the river’s name becomes quite apparent. 
You'll appreciate this area especially in 
the fall. The days are usually pleasant in 
October, the nights crisp but not frigid, 
and the turning leaves of scrub oak and 
aspen color the plateaus and valleys. 


BEGIN AT THE RIVER’S END 

A good place to start exploring is Cove 
Palisades State Park, where the Crooked 
joins the Deschutes River and both 
deeply dissect the plateau. To reach the 
park, turn off U.S. Highway 97 at a point 
13 miles north of Redmond and follow 
the paved road west to Culver, where 
signs point out the route to the park via 
a 4-mile graveled road. 

At this point, on the brink of Crooked 
River Canyon, the road forks. Take the 


graveled fork to the left directly to the , 


park, or the paved one to the right if you 
want a bird’s eye view of the area first. 
From four different observation points 
along this road, you can see the canyon 
stretching far below much as the eagles 
and the hawks see it when they soar and 
glide across the craggy rimrocks. This 





The crooked course of the Crooked River 
from rock hunting country through nar- 
row canyons to union with Deschutes 
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He led a fight against a killer... 


Srrance, that this tiny insect could be But they did. Young soldiers who believed in him and 

such a cruel threat. But U. S. Army shared his dedication gave themselves so willingly into 
doctor Walter Reed was sure of it now certain torment and possible death that Dr. Reed’s heart 
... Sure that the mosquito was the was full. He touched his hat: “Gentlemen, I salute you!” 


carrier of yellow fever, just as The rest is history. And as the last minutes of the year 
Carlos Finlay had said. 1900 were tolling out, Walter Reed humbly thanked 
Few believed that, of course. Some even God that his prayer—and the prayers of so many 
Co-atterReedo. laughed. But they couldn’t laugh at others—had been answered. 
the yellow pestilence that had scourged the Western world 
for two centuries—and that once again had cast over 
Havana a pall of grieving for the loved and lost. 


There’s a great hospital now, named for Walter Reed. 
His name lives on in the work of others. 


Now the two were face to face—this stern-eyed doctor 

and the wisp of a creature who bore the sting of death. 

How to prove it, that was the problem. Walter Reed a 

knew that the only way was the hard way—even though OCDE MS “SHECSENOS” Cyan 
it meant using human guinea pigs to convict the mosquito , 

once and for all—even though it was freely predicted 32° CALSGORMEA SF RERY 

that men would not volunteer for such punishment. SAN FRANCISCO, CALIFORNIA 


WESTERN HOME OFFICE 
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SUPERB Ni AND 
TONAL QUALITY IT FITS IN 
INAG-TRANSISTOR YOUR 


RADIO... VEST POCKET! 
SON Y TR-G2O 


For good living and good giving, this new SONY pocketable radio, is perfect! 

You can carry it in a vest pocket...yet its tonal quality is superb due to its 

exclusive new /nverted cone speaker! Weighs only 6 ounces, measures only 

3 9/16 x 2 3/8 x 13/16 inches. Comes in red, blue, ivory or black; complete 

with battery, earphone, cord... about $34.95 
A 


(left) SONY TFM 121—FM AND AM 19-transistor portable radio with 3 built-in antennae 
and every possible quality feature! Can also be used.as tuner with your Hi-Fi system. Size 
only 2 x 5% x 9%; weighs only 3 pounds. Uses only 4 standard flashlight batteries. 
SONY CORP. OF AMERICA k of € ¢ Perfection’ 
514 Broadway, New York 12, New York - in Canada: General Distributors, Ltd, 791 Notre Dame Ave., Winnipeg 3, Man. 
At fine radio and department stores or write Department S 10 for nearest store. 


PRICES HIGHER IN CANADA 


road continues to the top of Round Butte 
(3,290 feet) where your eye will take in 
the surrounding desert plateau and the 
Cascade Range to the west. 

Cove Palisades State Park covers 4,500 
geologically fascinating acres. The ancient 
Deschutes sands along the river beds hold 
a variety of minerals, and layers of vol- 
canic debris eroded into sharp cliffs line 
the river canyons. 

A winding narrow road takes you more 
than 400 feet below the canyon rim to a 
tree-shaded camping area beside the 
Crooked River. Charge for camping is 
$1 a night for cars or $1.50 for trailers. 
From the camp you can follow a two-mile 
foot trail downstream to the junction of 
the Deschutes and Crooked Rivers where 
interesting shapes and forms greet you at 
every bend. Or, for another view of the 
Deschutes, drive along the graveled road 
past the camp, over a ridge and into the 
Deschutes Canyon (about 2 miles). This 
road, leading to Grandview and eventu- 
ally southwest to Sisters, is narrow and 
sometimes precipitous, so don’t drive be- 
yond the west canyon wall without in- 
quiring about road conditions first. 
Eight miles north of Redmond, U.S. 97 
bridges a particularly narrow and spec- 
tacular portion of the Crooked River 
Canyon. Stop at nearby Peter Skene 
Ogden Scenic Wayside for a closer look. 


ROCK HUNTING 

TOWARD THE HEADWATERS 
Upstream from Prineville, in flatlands 
dotted with squatty Western juniper 
(Juniperus occidentalis), the river skirts 
the edge of rock hunting country. You 
may hunt agates free of charge in the 
claims maintained by the Prineville 
Chamber of Commerce at Eagle Rock 
near Pilot Butte and at the Shotgun sites 
on the fringe of Ochoco National Forest. 
Fourteen miles southeast of Prineville on 
State Highway 380, look west for the huge 
monolith called Eagle Rock. You can park 
your car off the road and hike less than 
a mile to the agate beds. In this 80-acre 
claim, sharp-eyed rockhounds find moss 
agate, plume agate, and jasper. 
Continuing on the Combs Flat Road 
(State 380), about 7 miles east of Post 
you'll come to a graveled road which 
turns south to a small, disconnected por- 
tion of Ochoco National Forest. Just in- 
side the forest boundary, the first road 
west leads to the Shotgun claims—60 
acres lying between Shotgun and Wildcat 
creeks. Black, green, and red moss agates 
as well as angel wing have been found 
here. 

For a free map of these and other rock 
collector’s areas in the Ochoco area, write 
to the Manager, Prineville Chamber of 
Commerce, Prineville, Oregon. 

If you follow the Combs Flat Road 30 
miles farther to Paulina, you'll be near 
the headwaters of the Crooked River. 
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and stay with US... ttyure 


Western Hotel guest, we take better care of you with VSP—Very Special Person— 
Service: 23 new and better ways of great living, warm hospitality for everyone at 
no extra cost. Enjoy one of the strategically located VSP Hotels soon: 


PACIFIC DIVISION HONOLULU: Hawaiian Village Hotels SALT LAKE CITY: Newhouse (affiliated) 
\ay VANCOUVER, B. C.: Georgia ALASKA: Anchorage-Westward WALLA WALLA: Marcus Whitman 

The Bayshore Inn (Open 1961) WENATCHEE: Cascadian 

SEATTLE: Olympic, Benjamin Franklin, INLAND DIVISION BELLINGHAM: Leopold Hotel and Motor Inn 
Roosevelt DENVER: Cosmopolitan 

TACOMA: Winthrop SPOKANE: Davenport INTERNATIONAL DIVISION 

PORTLAND: Multnomah, Benson BILLINGS: Northern MEXICO: Mexico City: Hotel Alameda (open 1961) 

SAN FRANCISCO: St. Francis, BUTTE: Finlen Hotel and Motor Inn GUATEMALA: Guatemala City: Guatemala-Biltmore 
Sir Francis Drake, Maurice GREAT FALLS: Rainbow JAPAN: Tokyo: Kokusai Kanko Hotel, 

LOS ANGELES: Mayfair are ew Chinzan-so Garden Restaurant 

prey nota _ BOISE: Boise, Owyhee Motor Inn etna: teat taeitien— 

+ Uasis POCATELLO: Bannock Osaka: Taiko-en Garden Restaurant 


Hoteletype reservations confirmed immediately 


Western Hotels 


INCORPORATED 
Executive Offices: Olympic Hotel, Seattle, Washington * S. W. Thurston, Chairman of the Board 
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World’s finest multi-grade motor oil... ‘ 


Instant lubrication in any 


HUMBLE OIL & REFINING | 
Largest Supplier of Petroleum ENERGY | 






oe 
stations across the U.S.A. 


NEW 
UNIFLO 


First with exclusive new 
additives that help keep 
engines clean as new, 
improve performance, 
lengthen engine life! 








Now change to Uniflo Motor Oil wherever 
you see the Carter sign of “Happy Motoring” 





y | ¢ar,any climate, any season 
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Only Pan Am 






flies Jets from 





the Pacitic Northwest 


Go when you want to go, for the 
fare you want to pay. You reach 
the Hawaiian Islands in as little as 
5% hours nonstop from Seattle, or 
Portland. And right now you will 
find the Islands at their loveliest: 
uncrowded beaches, ultramodern 
hotels, air like champagne. 


On Pan American’s 15-day Excur- 
sion fare you save $34 over regular 
tourist fares. And you need pay 
only $23 down, that’s 10% on the 
Pan Am Pay-Later Plan. Up to 24 
months to pay the balance. First- 
class President Special and tourist- 
class Rainbow accommodations are 
available on every flight. 





Pan Am offers you the world’s 
largest fleet of over-ocean Jets. You 
fly serene, aboard the world’s finest 
Jet equipment, in the hands of the 
world’s most experienced airline. 
Little wonder that, over the years, 
Pan Am has brought more people 
to Hawaii than any other carrier— 
air or sea! 





WHEN YOU CROSS THE PACIFIC. PUT YOURSELF IN THE HANDS OF THE WORLD’S MOST EXPERIENCED AIRLINE 








Are you among the thousands who will 
explore the delights of autumn boating 
this year on one of our Western water- 
ways or along the Pacific coastline? Don’t 
overlook bringing along some navigation 
aids, whether you're in a small boat or 
a yacht. As the season advances, night 
comes earlier. Fog can close in suddenly. 
Calm weather or storm, it’s no fun to go 
bobbing about in open water all night 
wondering where you are. 


The chart and compass are still the basic 
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Transistor RDFs are portable, easy-to-use radios and radio compasses. This kit-built 
model includes the commercial broadcast band and a short wave band for receiv- 
ing hourly marine and aircraft weather reports, maritime mobile transmissions 


A good skipper knows where he 1s 


aids to carry. But the compass tells you 
where to head only if you know where 
you are, and few of us bother to plot 
our meandering course throughout the 
day. Two other handy instruments are 
now being made for small boats: the ra- 
dio direction finder and the position 
finder. Either, with a chart, can tell the 
skipper just where he is. 

The U.S, Coast Guard Auxiliary gives 
basic courses in seamanship and piloting 
which include the various uses of these 





Tiny, inexpensive position finder will take accurate visual bearings even when hand- 
held in a small, moving boat. Its compass can also be used as the ship’s compass 











Now .. . fully wired! 
completely assembled! 


ready to plug in! 


EATHKIT Hi-Fi 


Yes, the famous Heathkit electronic 
units—first in performance, quality and 
dependability—are now available to you 
not only in the regular build-it-yourself 
kit form, but as fully wired, completely 
assembled equipment. You unpack, plug 
in and begin immediately to enjoy the 
finest in electronic performance. 

The same high quality that has always 
distinguished each and every Heathkit 
tuner, speaker, amplifier and turntable 
is now yours with the added convenience 
of topnotch, rigidly inspected factory 
assembly. 

A new, special Heathkit brochure has 
been prepared to show you just which 
items in the extensive Heathkit line are 
available to you in the new fully wired, 
completely assembled form. 

There’s a free copy waiting for you. 
Just fill out and mail this coupon and 
we'll be happy to send you a copy with- 
out charge or obligation—or see your 
nearest Heathkit dealer. 


HEATHKIT 





HEATH COMPANY 
Benton Harbor 34, Michigan 


( ) Please send the special Heathkit wired 
products brochure. ’ 
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THIS EASY WAY 


areas, basements and family 


AMERICAN WALNUT, 


ARIZONA 

Baker- Thomas 

Woolsey Whis., Inc. 
300 S. 12th St. 
Phoenix 

Babby Building 


Spec. 
242 S. Olsen 
Tucson 
CALIFORNIA 
Ralph E. Bennett 
& Assoc., Inc. 
339 So. Robertson 
Beverly Hills 
Ed. C. van Maarth 
334 Van Ness Ave. 
Fresno 


WOOD FOLDING 





MAKE EXTRA ROOMS 


Here is the easy, economical way to 
enjoy more varied use of living-dining 


Select patented PELLA WOOD FOLDING 
poors from six beautiful, factory 
finished wood veneers of WHITE ASH, 
PHILIPPINE 


MAHOGANY, BIRCH, OAK or PINE. No 
warpage with PELLA exclusive “Lamicor” 
construction. Distributors in U.S. & Can. 


WRITE OR CALL YOUR REGIONAL DISTRIBUTOR 
FOR NAMES OF NEAREST DEALERS 


as 








rooms. 











a 
WASHINGTON 
Builders’ Hdw. & 
Sup. Company 
227 9th Ave. N. 
Seattle 9 


Pella Products Inc. 
West 319 Boone 
Spokane 1 


Electric Home Htg. 
123 S. First St. 


IDAHO 

idaho Venetian 
Blind Company 
103 N. 22nd St. 
Boise 

NEVADA 

Whise. Distrs. Inc, 
275 Keystone 
Reno 

OREGON 

Pella Sales Co. 


Valley Asbestos to. 
1601 McHenry 
Modesto 


American Bidg. 
Materials Co. 
2701 Stockton 
Bivd., Sacramento 


Maloney 
Specialties, Inc. 
5414 Napa St. 











j 2250 E. Burnside ; 
San Diego 3 Portland 14 Yakima 
Pella Sales UTAH HAWAII 
Company Joel P. Paulson Co. Story and Pullen 
53 Stevenson St. 963 E. 33rd S. 1410 Kapiolani 


San Francisco 5 Salt Lake City 6 Bivd., Honolulu 14 





Stops Bad Breath 
INTERNALLY! 


You Simply 


Can't Offend 
No other method 
dares make 


wie this claim! 


For quick, safe, sure, ’round-the-clock 


freedom from odors of strong food, 
alcoholic beverages, smoking, etc., take 
wonder-working, pleasant-tasting 
‘‘ENNDS” Tablets containing the 
miracle extract, Daratol® 

“ENNDS” act internally where sprays, 
mouthwashes, toothpastes simply can’t 
reach. Can’t upset the stomach. Trial 
size at Drug counters only 54¢. 





L 1. Crush ovt your smokes. 
4\* 4 y 
2 ee A 2 
~ ae 
3. Drown your compfire. 


a PREVENT .. Jo 
Pesy ge 


. Break your motch in 
two. 


Never burn grass, 
brush or trash on dry 
or windy days. 





GET THE 
GENUINE 


WATER 
MASTER 


America’s Largest Selling 
TOILET TANK BALL 


Noisy running toilets can waste over 1000 
gallons of water a day. Stop this annoying 
noise, waste and expense. The efficient pat- 
ented Water-Master Tank Ball instantly stops 
the flow of water after each flushing, stops 
the flow everytime, not just some of the time. 


75¢ AT HARDWARE STORES EVERYWHERE 
Higher in Canada 

















Crystal & Mineral Collectors’ Book 


Valuable guide to crystal 
and mineral collecting—the 
how, what, where; the “lan- 
guage” of the hobby. How 
to collect, organize, label, 
catalog, and show. Value of 
specimens. 89 illustrations. 
By Dr. William B. Sanborn. 

$3.50 





Order from Sunset Books, 
Menlo Park, California. 
























two instruments. The U.S. Power Squad- 
rons give more advanced courses (see 
page 20 of the October 1959 Sunset). All 
such instruction is free. 


A radio direction finder (RDF) works in 
the heaviest fog and over the horizon, 
giving radio bearings from Coast Guard 
beacon stations. 


Your position is where the bearing lines 
drawn from two or more stations cross 
on your chart. Bearings also can be taken 
from aircraft navigation stations and 
commercial broadcasting stations, if you 
have located them on your chart. It is 
also possible to navigate without a com- 
pass with an RDF. 


Cost runs from $70 (a kit model) to 
about $250. Besides the rotating antenna, 
latest RDFs have a vertical telescoping 
antenna, which is pulled up for “sensing” 
(to prevent your taking a diametrically 
opposite reading 180 degrees off). 

Like a ship’s pelorus, a position finder 
works when you can see distant land- 
marks or, at night, identifiable lights. 
The one shown is essentially a liquid 
compass with a sighting tube and prism 
device above, allowing you to point on a 
landmark and read the bearing to it at 
the same instant. Some others sight on 
two objects at once, like a sextant. With 
bearings taken on two or more objects 
that can be identified on your chart, you 
plot your exact position as with an RDF. 
You also can use a finder, without a 
chart, to pinpoint a good fishing spot and 
return to it. You record two bearings to 
landmarks, return by moving down the 
course of one until the other reads cor- 
rectly. 
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Save that postcard 





Have you ever received a succession of too- 
pretty-to-throw-away postcards from a 
traveler, and then wondered what to do 
with them? Sunset readers Jean and Ed 
Niemeier of Poulsbo, Washington, haye 
found that friends and relations are de- 
lighted to have a bundle of these cards 
given back to them after they return 
home. 


When you get a card in the mail, very 
likely the picture will receive only a few 
moments’ attention from you, even if it 
includes a circled hotel window labeled 
“my room.” But the scene probably holds 
wonderful memories for the card’s sender. 
One way to present a coming-home gift 
of nostalgic cards is to put them into the 
first several pages of an album that will 
hold snapshots, sample menus, and other 
mementoes of the trip. 
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So Qantas 707 Jets 
have the jump 

on us. 

So they leap 

clear to Australia, 
all the way 

from America, 

five times a week. 
So they’re faster 
than us. 

And smoother than us. 
And shinier than us. 
And roomier than us. 
And better upholstered 
than us. 

But | ask you: 
can they offer 
anything to match 
a mother’s love?* 


*No, but we try... with 

five course teas, three hour 
feasts, knowing wine lists 

and the world’s most 
considerate coddling! 

Find out for yourself 

by calling any travel agent 
or your nearest Qantas office. 


QANTAS 


Australia’s Round-the-World Jet Airline 


New York, San Francisco, Los Angeles, 
Vancouver, Honolulu. (Also BOAC, 
general sales agents, in major U.S. cities.) 


in association with BOAC, TEAL, A.I.1. and S.A.A. 
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FOR FOUR 





FOR EIGHT 


“‘double . . . and redouble’’ 


Yes, it’s just one table. It’s a Console 
that’s compact, beautiful and func- 
tional in any home, that doubles as 
a square table for four at supper or 
cards . . . and doubles again as a full 
sized dinner table for eight or more. 
Of course, it’s also available in 
many styles and finishes. SEE IT 
TODAY AT YOUR DEALER. 


Cenk. 


EXTENSOLE CORPORATION 
DEPT. S, SPARTA, MICHIGAN 


SUNSET... 
On Sale at All Newsstands 


€. Feet Burn 


Perspire, Sore, Tire? 
HERE'S FAST 

J RELIEF! 
You'll love the refreshing 
‘lift’? Dr. Scholl’s Foot 
A Powder gives you... and 


the way it keeps your feet 
dry, bath-fresh and com- 












cool, 
fortable all day. Essential to 
daily grooming; helps pre- 

vent Athlete’s Foot. Try it! 









Dr. Scholls 


FOOT POWDER 





Works 
in Loosens Rusted Bolts 
seconds! nuts, screws, ‘‘frozen’’ parts! 





LIQUID 
WRENCH 


SUPER-PENETRANT 


as 


7 
wit A 
Seni 
> RuET soLvels 
ith AND AUTO STORES 
\otmman RADIATOR SPECIALTY COMPANY 
CHARLOTTE, &. C. 


NO MUSS. ..NO FUSS! 


KRYLO SPRAY 


PAINT 
DRY IN MINUTES! 


1F YOU PRIZE IT... 





The super-penetrating rust 
solvent that quickly loosens 
rust and corrosion. 





KRYLON.-IZE IT! 





MIKE HAYDEN 





Angleworm tempted this 41-inch green 
sunfish—about as big as this kind gets 


Perky little sunfish 
... still biting 


No matter what you are fishing for, or 
what you are using for bait, you can rely 
on a display of enthusiasm from a perky 
bluegill sunfish for almost anything im- 
paled on the end of a hook—dry flies, wet 
flies, spinners, poppers, spoons, small 
plugs, angleworms, salmon eggs, cheese. 
When you’re after big fish, it can be an- 
noying to come up with a mess of hungry 
sunfish, who keep their voracious appe- 
tites even on the warmest day. 

But don’t quit in disgust; aside from 
being all too catchable, they’re also ex- 
cellent eating. 

In the cool of autumn, trout and bass 
are rising to the shallower Western 
waters after seeking cooler depths during 
the heat of summer. But the rotund, 
colorful little sunfish were near the sur- 
face all the time. They still are. 
The big sunfish family (Centrarchidae) 
technically includes the black bass, crap- 
pie, and warmouth. But when most West- 
ern fishermen use the term “sunfish” (or 
sometimes “panfish”) they mean one of 
the following: bluegill (Lepomis macro- 
chirus), green sunfish (L. cyanellus), red- 
ear “sunfish (L. microlophus), pumpkin- 
seed (L. gibbosus), or Sacramento perch 
(Archoplites interruptus). 


HOW TO RECOGNIZE THEM 

Rounder than most fish, sunfish resemble 
each other in appearance and behavior. 
The bluegill may grow more than 8 
inches long. Over-all color is usually 
green, with dark vertical stripes on sides, 
a yellow belly, blue-lined gill covers. 
The green sunfish seldom reaches 6 inches 
in length. It has a larger mouth and 
darker coloring than the bluegill. Fins are 
edged in white. 

The red-ear sunfish may reach 10 inches 


in length. Its body color is green, but 
without the dark vertical bars of the 
bluegill. There is a broad red margin on 
its gill cover. 

The pumpkinseed resembles the previous 
two, but you can recognize it by its 
prominent blue and orange cheek stripes. 
The Sacramento perch runs considerably 
larger and is silvery black in color. It is 
now comparatively rare, though many up 
to four-pound weight are caught during 
the spring months at Nevada’s Walker 
Lake, and they provide limited sport 
fishing in California’s Clear Lake. 
Bluegills and green sunfish spawn enor- 
mous numbers of young throughout most 
of the spring, summer, and fall months. 
They can overpopulate a lake in relation 
to its food supply unless held down by 
anglers or by predatory fish. Angling reg- 
ulations, therefore, are lenient, with open 
season all year in most Western waters. 
The bluegill is an important food for the 
black bass. Another sunfish, the red-ear 
sunfish, has recently been stocked as a 
forage fish in some California waters, 
including the Nacimiento (near Paso 
Robles) and Berryessa (near Winters) 
reservoirs. Because the red-ear sunfish 
does not multiply so prodigiously, fishery 
biologists believe it may prove superior 
to the bluegill as a forage fish. 


FISHING TECHNIQUE 

Although a school of hungry bluegills can 
be a nuisance to the angler fishing for 
black. bass, the bluegill is a worthy con- 
solation prize when the bass refuse to 
bite. And all sunfish are good sport for 
the angler using light tackle. Young ones 
are especially good game for the child 
who is learning how to fish. 

Small sunfish, up to three inches long, are 
gregarious little fellows with huge appe- 
tites. They won’t hesitate to accept a 
handout of bread crumbs, and they often 
chase bass plugs twice their size. 
Medium-sized bluegills are apt to be more 
wary, but it takes no special skill to catch 
them. Children can take them easily on 
light tackle from shore or from a boat. 


Jumbo-sized bluegills weighing more than 
34 pound are no easier to catch than 
black bass. During warm weather, the big 
“blues” may school in water from 15 to 
50 feet deep. Good spots to find the big 
fish in larger lakes are off rocky points 
and in small coves. If the fish aren’t down 
too deep, try a wet fly. Otherwise, angle- 
worms or other natural bait works best. 
A depthometer or bobber is useful in 
keeping the bait at the proper depth. For 
top sport, use fly tackle, or a fly rod with 
enclosed type spinning reel and two- 
pound-test monofilament line. 

When a bluegill takes your bait, let him 
run with it before attempting to set the 
hook. Once hooked, a big blue will display 
an astonishing amount of resistance for 
its size, making short but powerful runs. 
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THE 1961 EVINRUDES ARE OUT...in 
front! New in concept . . . new in design . . . new 
in performance! Never has form followed func- 
tion so beautifully! Jetstream design applied the 
dynamics of underwater speed to Starflite’s fin- 
slim Jetstream Drive, for unmatched thrust 
efficiency. It converted the beauty of compound 
curves into non-vibrating, sound-stopping forms, 
resulting in quieter power that’s pure pleasure. 

There are two ’61 models of the fabulous 
75 hp Starflite...a new, improved version of 
1960’s sizzling pace-setter . . . and a new luxury 


EeSeewinmsm FF uJ co 


DESIGNED 


for the space age! 


POWERED 


for pure pleasure! 


model with a high-output, rectified AC gener- 
ator .. . both with new thermal-controlled fixed- 
jet carburetion, for thriftier fuel efficiency. 


All down the line, in every model, every 
size and price range, you'll find more features, 
more performance, more value! This fall is your 
best time of all to own a new Evinrude. See 
them now at your Evinrude dealer (he’s listed 
in the Yellow Pages under “Outboard Motors’’). 
Free 24-page catalog—write: Evinrude Motors, 
4002 North 27th St., Milwaukee 16, Wis. (Jn 
Canada: Peterborough, Ont.) A Div. of Outboard Marine Corp. 
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=x FIRST IN OUTBOARDS 


‘ALPLORE 


A UNIQUE NEW AREA 
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“ADD-A-TRACK” 





© Perfect for business, industry and all 
training purposes! @ Superb educational 
instrument—Speeds learning; promotes 
retention! Unique home entertainment! 


V-M “‘Add-A-Track”’ is the exciting new 
development in tape recording! You can 
record on one track, rewind the tape and 
record again on a second track while lis- 
tening to the first track. On playback you 
hear both recordings simultaneously! 


V-M ‘“Add-A-Track”’ ‘tape-o-matic’® 
4-Track Stereo-Play Tape Recorder: Re- 
cords and plays-back monophonically on 
four tracks. Plays stereophonic tapes. 
High-Fidelity speaker system. Simple 
push-button controls. Complete simplic- 
ity of operation. 


v-m model 720 
$229.95 





SEE YOUR V-M DEALER 
FOR A THRILLING 
DEMONSTRATION! 
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For a Caribbean idyll—sunning, swimming, 
and fishing far from the tourist rush— 
head for the Windward Islands. Their re- 
mote position has helped them maintain 
a carefree way of life fast disappearing 
even in the West Indies. 

The Leeward Islands to the north are 
scenically less interesting than the vol- 
canic Windwards, yet they are the most 
visited of the British West Indies be- 
cause they are nearer the continental 





Yachtsmen often come ashore at Young’s Island to explore and look for coconuts 


Off the Caribbean tourist track... 


The carefree Windward Islands 


United States. An influx of tourists has 
pushed hotel rates in the Leeward Is- 
lands to a minimum of $10 (U.S.) per 
person per day, including meals. Private 
homes for rent are hard to find. 

The Windward Islands string through the 
Caribbean from Dominica south to 
Grenada, just north of Trinidad off the 
coast of Venezuela. The northernmost of 
the group, including the French island of 
Martinique, are experiencing something 


BOB AND 1HELMA MACDONALD 











Local mail boats like this are the only means of public transport among smaller islands 
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All salons and cabins ore 
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air-conditioned. 














Across the Spanish Main and below the 
equator are the enchanting lands of Brazil, 
e in South Amer- 


Argentina, and Uruguay. Her 
ica a new and refreshing world of adventure 
awaits the visitor. In Montevideo passengers 


loll away hours on magnificent, sun-drenched 
beaches. The finest steaks in all the world are 
enjoyed in the cosmopolitan atmosphere that 
charms all visitors. Passengers aboard a mod- 
ern luxurious Delta Liner also visit Buenos 
Aires, Rio de Janeiro, Santos, Curacao, and 


the Virgin Islands. 
Orleans and Houston 


Cruises sail from New 
every fortnight. 








MISSISSIPPE swipPInG CO., iwc. NEW ORLEANS 
San Francisco * Los Angeles * Houston 
St. Lovis * Chicago * New York 
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FRIENDLY peor: 


When you need help a phone call brings the man from Farmers... FAST. 
He works in your interest, saves you time and trouble. He inspects 
damages, arranges for repairs, can even sign the check. FARMERS is 
famous for FAIR settlement and for FRIENDLY people who work cour- 
teously, efficiently and quickly for YoU. FARMERS is the best auto insur- 
ance buy in America today. 


YOU SAVE MONEY WITH FARMERS! 


FARMERS rates are generally 20% lower than most other companies. 
FARMERS gives a 10%* discounts for one year of accident-free driving, 
an additional 25% discount on your second car, if you qualify. And your 
FARMERS auto liability policy covers you if you are injured, through 
no fault of your own, by a hit-and-run or uninsured motorist. 


Farmers Auto 
Insurance 


Call Farmers Insurance Group 
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“Off season” is almost any season in the 
remote Windward Islands. But you may 
find rates are lowest April to December 


of a boom caused by the establishment 
of a missile tracking base; competition for 
housing by base employees makes rentals 
hard to find, and hotel rates are climbing. 
But on the islands south of St. Lucia, 
rents are generally reasonable; and if you 
are fortunate enough to obiain one of 
the few government-owned vacation cot- 
tages, you'll find the rates extremely low. 


IDEAL HOLIDAY 

Two Sunset readers with an opportunity 
for a long vacation, Mr. and Mrs. Robert 
L. MacDonald of Van Nuys, California, 
spent five months on Young’s Island, a 
government-owned resort area just five 
minutes by rowboat from the small 
(11 by 18 miles), mountainous mother is- 
land of St. Vincent. 

It turned out to be an ideal holiday. They 
loafed on the white sand beaches. They 
beachcombed for shells and sea fans. They 
swam. They visited remnants of old Fort 
Duvernette with its rusty cannon on top 
of a massive rock at the rear of Young’s 
Island. (To reach the fort, you swim a 
narrow channel or have the government 
rowboat take you the long way around.) 
And they found the natives happy to 
introduce newcomers to the exciting sport 
of skin diving. 

The government boatman is adept at 
climbing coconut palms and picking the 
green nuts (which yield a delicious drink) 
and takes pride in demonstrating fishing 
techniques in the calm waters of the inlet. 
There are numerous nearby islands to 
explore—islands rich in tales of Carib 
battles, bootleggers, and pirates. 
Kingstown, capital of St. Vincent, is situ- 
ated at the head of a crater bay. You'll 
want to ramble through the city streets, 
lined by pink and yellow houses with red- 
tiled roofs. Visit the city’s famed botani- 
cal garden, oldest in the West Indies (es- 
tablished in 1763), where you can see 
many plants including the first bread- 
fruit tree brought to the West Indies from 
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The Hawaiian word Aloha has a 
multitude of tender meanings — hello, 
welcome, farewell and I love you. On 
Maui Isle you'll feel it in the most 
heart-warming hospitality you’ve ever 
known. Even the scenery outdoes itself 
in an effort to please. You'll fall in love 
with Hana, a dreamy tropic heaven. 
You'll be thrilled by majestic Halea- 
kala, spectacular volcano in Hawaii 


Beach near Lahaina, Maui, Hawaiian Islands 


What Aloha means on Maui Isle 


National Park. You'll find enchant- 
ment in verdant lao Valley and along 
the golden beaches of Lahaina Village, 
once the capital of the old Hawaiian 
Monarchy. Maui, like all the Islands 
of the 50th State, has fine hotels, shops 
and food. Honolulu, on Oahu, Kauai 
and Hawaii Islands are but minutes 
away by modern airlines. Plan now to 
make your “lifetime dream” come true. 


In the Islands of 


aWali 


one = 
¢ on ee + 


AH a 
2 - MOLOKA!I 


4 Be  mONOLULL MAUI 
Rice” HAWAH 


4% hours from the West Coast—10 hours from the East by JET! 
A pleasant four and a half days by ship. 


Pian to spend at least two nights 
on one of the outer islands. 


See your Travel Agent, Airline or Steamship Company, or write HAWAII VISITORS BUREAU, 2051 Kalakaua Ave., Dept. C, Honolulu, Hawaii, U.S.A. © Offices in New York, Chicago, San Francisce 
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Right now, you can fly around the world, and to all these cities, in Boeing 707s 







and 720s—the jetliners that have already carried 9,000,000 passengers. 





These airlines now offer Boeing jetliner service: A FRANCE + AIR-INDIA * AMERICAN * B.O.A.C. © BRANIFF * CONTINENTAL * LUFTHANSA * PAN AMERICAN © QANTAS 


SABENA + SOUTH AFRICA « TWA + UNITED* VARIG * WESTERN. AVIANCA, IRISH Sfart service soon, EL AL in 1961. NORTHEAST & PAKISTAN operate Boeing jetliners under lease. 
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the South Pacific by Captain Bligh of 
that famous vessel, the Bounty. 

Take time for a trip by launch, car, and 
foot to the quiescent volcano of the Sou- 
friere. The 4,000-foot-high volcano is 
known to have been active three times. 
A blue lake lies in the crater, 1600 feet 
below. the rim. 


Accommodations. If you apply far enough 
in advance you may be able to rent a 
government-owned cottage such as the 
two on Young’s Island. The larger of 
these, on a hill with a view of the sea, 
has complete living facilities and four 
bedrooms; the rent is $30 (U.S.) a month. 
The smaller, on the beach, has three bed- 
rooms and rents for $18 a month. Both 
houses are furnished; you need supply 
only bed linens and towels. (To hold 
down baggage weight, you can buy linens 
in Kingstown at about U.S. prices, then 
ship them home by surface mail when you 
leave.) 

Most privately-owned rentals are con- 
siderably higher, although reasonable for 
the standard of comfort they provide. 
You can usually rent a three-bedroom 
house for about $75 a month, smaller 
cottages or apartments for proportion- 
ately less. 

For information on rentals, or to make 
advance reservations, write the Super- 
intendent, Department of Public Works, 
Kingstown, St. Vincent, B.W.I.; or the 
St. Vincent Tourist Board, Kingstown. 


Don’t be confused by quoted rates. The 
British West Indies currency system uses 
dollars and cents, but $1 (B.W.I.) equals 
60 cents (U.S.). All prices mentioned in 
this story are in U. S. currency. 

Food. Prices are generally lower than in 
the United States. Fresh fish costs about 
25 cents a pound in Kingstown markets. 
Fresh beef, sold on Saturday only, is 45 
cents a pound for any cut. Fruits and 
vegetables are available the year around. 
With careful planning and buying, you 
can live entirely on local foods. 


If you stay a month or more, it’s worth- 
while to hire a maid-cook. The MacDon- 
alds found such a person’s knowledge of 
local foods and prices saved time and 
money. They gave her a specified amount 
each week to cover food costs. If she 
could bargain the merchants lower, she 
was allowed to keep the difference. 


You can hire a trained maid-cook for 
about $7 to $12 a month, depending on 
her experience and how many hours she 
works a day. (If she sleeps on the prem- 
ises, she will expect some extra pay.) 
Her duties include shopping for and 
preparing meals, house cleaning, and 
washing basic laundry. (Clothes needing 
special finishing must be done by a 
trained laundress, whose services cost per- 
haps $2 a week.) 

Clothing and baggage. Travel light. Island 
life is mostly informal. You'll live in swim 
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How to see Britain 
for *100 a week-— 
without skimping 





M*” AMERICANS are surprised 
to find that you can have the 
time of your life in Britain on $100 a 
week, 

It’s anything but a skimpy, Spartan 
sort of vacation. Most prices in Britain 
just happen to be lower than in the 
U.S. For instance: 


$3.50 a night is the average price for 
bed and hearty breakfast in Britain’s 
charming country inns. You can stay in 
a good London hotel for about $6.00 
— breakfast included. 


$1.00 buys a good pub lunch just about 
anywhere in Britain. Dinner will cost 
you around $2.50 in London, $1.60 
when you’re touring. 

35 cents buys a Scotch and soda; 14 
cents, a foaming half-pint of ale. 
$2.40 is ample for an orchestra seat in 
London’s theatres; $3.50 at the Covent 
Garden Opera. The best seats at the 
Shakespeare Season of Plays at Strat- 
ford-upon-Avon (Spring through Fall) 
cost you about $2.50. 

14 cents (one shilling) is the price of 
admission to the Tower of London (see 





Typical expenses on a 
two-week vacation in Britain 


3 nights in London 





(including breakfast) . $18.00 
II nights in country inns 

(including breakfast) . 38.50 
14 lunches with 

half-pint of ale ..... 16.00 
14 dinners with highball. 33.00 
500 miles by train...... 13.00 
Car hire, one week 

(800 miles) ...... -- 50.00 
Sightseeing ......... . 4.00 
3 nights at the theatre .. 7.20 
a 20.00 

TOTAL $199.70 


Transatlantic fares will also 
surprise you. From October 
1 through March 31, you can 
travel from New York to Lon- 
don and back for as little as 
$320 by air, $338 by sea.” 











the Crown Jewels for another 14 
cents); Dickens’ House (London); 
Milton’s Cottage (Chalfont St. Giles). 


4 cents is all you pay to visit the Royal 
Botanic Gardens at Kew. Over four 
hundred British castles and mansions 
are open. Average price: 35 cents. 


Free! You don’t pay a ha’penny for the 
Lord Mayor’s Show ( November ) ; 
Changing of the Guard (almost every 
day); Trooping the Colour (June). 


2.6 cents a mile is the price of econ- 
omy train travel in Britain. You can go 
all the way from London to Edinburgh 
and back for $19.88. 


$36.40 rents a drive-it-yourself car 
for a week, September through June. 
(You pay about 25 per.cent more in 
July and August.) Insurance included. 
No charge per mile. Gas for about 800 
miles: $13.60. Total $50. 

Come in Spring or Fall. You save 
money —and roads are uncrowded. 


$5.60 is the fare for a leisurely three- 
day boat trip from Kingston to Oxford 
—and you pay equally friendly prices 
for meals and lodging along the way. 
You can rent a canoe for less than $12 
a week; a six-berth boat for about $70. 


$17 for cashmere sweaters; $12 for 
good woolen skirts; $15 for leather 
handbags. Men’s woolen socks for $1; 
hats for $7; Scottish tweed jackets for 
$25. 

$500 duty-free. You can bring home 
$500 worth of British goods per person 
without paying duty at U. S. customs. 


Free travel aids. Before you plan your 
vacation in Britain, see your travel 
agent. He can answer all your ques- 
tions, and save you time and trouble. 

And send for your free British travel 
aids—including maps, descriptions of 
coming events in Britain, and a lot of 
other information that’s fun to pore 
over. 

Write British Travel Association, 
Box 302, 606 South Hill Street, Los 
Angeles, California. 















All you’ve ever dreamed about romantic 
Polynesia is now yours to enjoy even on a two- 
“Floating Island week vacation; on a dreamer’s budget, too. 


; Jet to Hawaii, stopping over for a day, a week 
” 
in the Sky —or just a frosty mai-tai under the banyan at 


Waikiki. Then board your South Pacific Air 


TO 
Liner: happiest isle in the South-Seas heavens! 
In an atmosphere of pure Polynesia you'll 
A 4 [ relax in the uncrowded ease of exclusive two- 


abreast Tourist seating, or in luxurious, full re- 
clining siesta seats with leg rests in First Class. 


Fly with the Dollar Flag — Polynesian hostesses will make you comfort- 


pioneer in Pacific luxury travel 


able, serve you tasty dishes. And tomorrow 
morning—parbleu!—you'll be in Tahiti. 


“See your travel agent—he serves you best.” 


SOUTH PACIFIC AIR LINES 


A scheduled U.S. air line 


311 California Street, San Francisco, California 








New World of Living 
at any hotel that 


bears the Master Host 


mark of distinetion 
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of the North West 


Thrifty winter rates « World-famous 
sulphur water indoor swimming pool « 
Dancing nightly in the COPPER 
ROOM e Supervised activities for 
children « Full convention facilities « 
Tone-up facilities include physio- 
therapy and Roman baths « Two-hour 
drive from Vancouver « For reserva- 
tions see your Travel Agent or write 
direct. Represented by Glen W. : 
Fawcett in Seattle, Portland, San . 
Francisco and Los Angeles. 
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THELMA MACDONALD 





Oarsman enjoys his solitude off Cannouan, 
one of the little-visited Grenadine Islands 


suits, shorts, and sport shirts; but you'll 
want a lightweight, informal suit or dress 
for town excursions. Bring your swimming 
gear; local shops’ selection is limited. 


Tailoring. Here is one of the great bar- 
gain opportunities of this vacation. Ex- 
pert seamstresses live on the islands. They 
will tailor shorts to measure for $2.50 or 
$3 a pair (one-day service); a dress for 
$1.50 to $3, plus material; a tropical 
wool worsted suit for $14 up, including 
labor and first quality material imported 
from Great Britain. 


HOW TO GET THERE 

St. Vincent has remained off the beaten 
track primarily because it has no direct 
air connection with the United States. 
An airport was recently completed there, 
however, and doubtless the island will 
soon be much more accessible. 


To get there from the Pacific Coast, fly 
to Miami, Florida (about $265 round trip 
from San Francisco). Miami is a good 
point of departure for any of the West 
Indies. A flight from Miami to Barbados 
costs about $117 one way, minimum fare. 
From Barbados, a regional connecting air- 
line flies to St. Vincent. Fare is $26 one 
way. Or arrange a one-day boat trip from 
Barbados to St. Vincent on the “Carib 
Clipper” for an $8 fare. 


You can save some air fare and enjoy a 
stop on an extra island by booking a flight 
from Miami to San Juan, Puerto Rico 
($46 minimum, one way). In San Juan, 
transfer to British West Indian Airways 
for a flight to St. Lucia, 25 miles north 
of St. Vincent, for a one-way minimum 
fare of $61. Schooners and motor trans- 
ports make seven-hour runs almost daily 
from St. Lucia to St. Vincent. A reliable 
transport is the M.V. Blue Star (fare 36 
one way). 

A representative of the St. Vincent Tour- 
ist Board meets the plane and secures 
transport for newcomers to the main sec- 
tion of Kingstown, where you conclude 
rental arrangements with the Department 
of Public Works (the agency responsible 


SUNSET 








_—=VaSe awe OSelCUF ’ 


Lao) Ls] - oO 4 wn 









———— 


= ey 
= 


\0°030 02030 WSK 


PACIFIC 
RAILROAD 


OZ UVW | 6L Uy 


es 


, se 


x wales 4 





In any season, for many reasons | 
all signs favor... 


UNION PACIFIC 


Serving eleven western states with the finest in 
travel comfort and dependable freight service 
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to record and play back—in stereo! 


Now you can record and play back all the sounds of life— 
on one self-contained stereo tape recorder! The Webcor 
REGENT CoRONET is professionally engineered for three-speed 
4-track stereo (and monaural) record and playback, as well 
as the new learning tool, Add-Track. This enables you to 
record a second track while listening to a first track, and play 
back both simultaneously—for language or music study. Two 
each—wide range speakers, stereo microphones, volume con- 
trols. Dual-channel amplifier, tape counter, VU recording sovel 
meter, and lots more. Webcor tape recorders 
start at $139.95—slightly higher South and West. 


tape recorders, portable and console fonografs, radios 




















for the Young’s Island property) or wit! 
the tourist board. 


THE GRENADINES 


The Grenadine Islands, bits of land scat 
tered south of St. Vincent to Grenada, are 
easily reached by the weekly motor vessel 
that carries mail and supplies. Some of 
the islands are smugglers’ paradises where 
natives make a living selling contraband 
French wines and liquors to yachts that 
dock at their wharves. 


Bequia, most visited of the Grenadine 
Islands, has few tourists. Hotel rates and 
rental houses are reasonable. The excel- 
lent Sunny Caribbe Hotel serves some of 
the best meals in the Caribbean. 

For information regarding rentals on the 
Grenadines, write well in advance to the 
St. Vincent Tourist Board at Kingstown. 
Houses are usually available for a month!y 
rent of about $30 up. 


GRENADA 

Southernmost of the Windward Islands 
is Grenada, which is similar in appear- 
ance to the mountainous St. Vincent. 
The seat of government of the Windward 
Islands is in St. George’s, a city of steep, 
narrow streets where red-roofed houses 
cling to hills overlooking the harbor, the 
crater of an extinct volcano. 

Write the Grenada Tourist Trade Devel- 
opment Board, St. George’s, Grenada, 
B.W.L., for information on accommoia- 
tions. There are only a few rental prop- 
erties, and they’re not inexpensive; but 
construction of more is expected soon. 
Stayirig at a house away from town mal:es 
a small car almost a necessity. You can 
rent one for about $20 per week. 
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Southwest Indian silver 


Readers interested in silver craft will 
welcome this first release of a young 
Southwestern publishing firm: /ndian Sil- 
verwork of the Southwest, Illustrated— 
Volume One, by Harry P. Mera (Dalc 
Stuart King, Publisher, Six Shooter Can- 
yon, Globe, Arizona; $1 paper-bound 
$2.25 cloth-bound, postpaid). 

The comprehensive, 128-page book traces 
this Indian craft from its inception in the 
1860’s through the late 1930’s, and il- 
lustrates its development with 198 black- 
and-white photographs furnished by in- 
dividual collectors, the Indian Arts Fund, 
and the Laboratory of Anthropology. 
Santa Fe, New Mexico. 

The book, which discusses 21 categories 
of silver objects ranging from beads to 
bridles, is a posthumous publication of 
a manuscript by Dr. Mera, formerly staff 
archeologist at the Laboratory of Anthro- 
pology. The author died in 1951. 
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SEE the pomp of history. And buy home TWO can fly to Europe in SAS economy 
decorations or a foreign car at savings class for less than one in first class. Great 
that can cover your trip. for business men of married couples 
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THRILL to ski holiday in Switzerland, ENJOY DC-8C speed pilus a Maitre de 
Austria, italy, Scandinavia. Attend the Cabine for added personal service—an 
It's always romantic on the Spanish Steps in Rome. But at Christmas, this city is a dream come to life! _ festivals and art exhibits, too. exclusive SAS jet combination. 


JET from California—*62® starts you off! eee 


Start packing up your favorite travel dreams. These SAS 17-day jet 
economy excursions are a do-it-now bargain. You save $136 in beauti- 
ful cash from October 1 to March 31. You're in Europe during the 
sophisticated segson. You sightsee extra cities at no extra fare. And 
all from $620.60, or only $62.60 down. Ah-h, happy you, listening to 
your heart and budget—even if you have to move next summer's 
vacation to this winter! Your SAS travel agent has all the tempting 
facts, transpolar from California, or transatlantic from New York on 
the magnificent SAS DC-8C. 


SAS —Happiest Combination in the Jet Age 


SAS—General Sales Agents for Guest Aerovias Mexico, Iranian Airways-and Thai international. 


SCOANOINAVIAN AIREINES SVSTEM 
414 University St., Seattle, Wash. 


PLANNING MADE EASY! Please send me folders: 17-day excursions 
with extra cities, Travel Planner with tours, Ski Holidays, Car Hire 


Mr./Mrs. /Miss. 
Address - 
0 TES Salen 

~ My SAS Travel Agent is. 
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Autumn in the 


~ Northern Redwoods 


In the valleys of the giants, summer’s laugh- 
ter has faded away and the “No Vacancy” 
signs have disappeared. The autumn sun- 
light slanting into the public redwood groves 
finds no glinting cars or trailers, dusty um- 
brella tents, or campers’ laundry hung out 
hopefully to dry, but only deserted picnic 
tables already camouflaged by a mantle of 
fallen branchlets. All through the northern 
redwood country, things are quieting down 
again after the four-month tourist season. 
If you’re a lifelong Westerner, “redwood” 
brings to mind the tall coast redwood tree, 
Sequoia sempervirens—not its more massive 
cousin, the giant sequoia or Big Tree, some- 
times called “Sierra redwood.” 


Perhaps you have seen the coastal redwoods 
almost as far south as San Simeon, or even 
north of the Oregon line. 


In half a day’s drive north or south of San 
Francisco, you can find samples of the origi- 
nal forest. Armstrong Redwoods State Park, 
near the Russian River, is one of the few 
that are not likely to be disappointing. In 
Muir Woods National Monument, a few 
miles north of the Golden Gate, excesses of 
people and pavement give you an idea of 
how far the demand for “nature” exceeds 
the supply. 

In the Santa Cruz mountains south of San 
Francisco, where a few protected 300-foot 
trees still survive, only your imagination can 
give you a picture of the forests of a century 
ago; the felled trees went into the erection 
of the San Francisco that burned in 1906. 
Nowadays, to find something representative 
of the unique climax forest that once cov- 
ered nearly two million acres of coastal Cali- 
fornia, you must head for the four biggest 
state parks of Humboldt and Del Norte 
counties. 


Autumn comes to the Nelson Grove, beside South 
Fork of the Eel River. There will be days like 
this—and turning leaves—from now to December 
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If you’re of the persuasion that a family 
visiting the redwoods ought to have a square 
mile or so to itself, this is the season to go. 
Highway traffic thins out now, but lodgings 
—including woodsy “garden motels” with a 
charm of their own—are still open for busi- 
ness, with reduced off-season rates. 

In each state park described on the follow- 
ing pages, at least one of the campgrounds 
will be kept open all year (except in Del 
Norte Coast Redwoods State Park, where 
there is no camping). On the winding camp- 
ground roads, where your tires crackle 
along in fallen maple leaves or roll silently 
over soft redwood needles, you have your 
choice of one stopping-place after another. 
Whether you’re staying a week or an hour, 
forget about looking for “something to do,” 
close your ears to the background noises of 
highway traffic, and let the cathedral forest 
restore your soul. 


> 


OREGON 


JEDEDIAH 
SMITH 


DEL NORTE COAST 


Circles mark northern redwood state parks 
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The Northern Redwoods... 


This as tember country 
... sawmill country 


Entering Del Norte County from Oregon, you’re aware of red- 
wood trees and redwood stumps almost as soon as you cross 
the California line. And driving north from San Francisco on 
U.S. 101, you meet the first of the many signs proclaiming 
“Redwood Highway” long, long before you see a redwood tree. 
If your memory of the “Redwood Empire” goes back 15 years 
or more, you'll see marked changes as you drive north on the 
Redwood Highway. 

Just beyond Asti, 86 miles from San Francisco, you get your 
first glimpse of the “portable mills” that sprang up by the 
hundreds during and after World War Il. Many of them, 
having used up their timber supply, are already abandoned. 
Now that many mills no longer use logging railroads, trucks 
hauling logs and lumber are much more numerous than they 
used to be along the Redwood Highway. They're very noisy 
through the redwood groves, where the trees seem to echo and 
intensify their sound. 

The first virgin redwood grove on U.S. 101 is at Underwood 
Park—private land where you pay a 50-cent admission fee. 


One redwood log—fraction of a tree trunk—occupies standard- 
gage flat car at Scotia. Durable heartwood of older logs is 
highly favored as a building material, continually in demand 


You drive to the stocky Chandelier (“drive through”) Tree, 
through which a tunnel was cut to admit the narrower cars 
of a generation ago. You should steel yourself for the squeak 
of chrome rubbing against wood if you try to inch your 
current model through; it is helpful to station someone out 
in front to guide you. 

In a region of old stumps and slash now partly masked by 
sprouting tanoaks, Lane’s Redwood Wonderland (25-cent en- 


Generations of Westerners have driven the Redwood Highway 


1920 They were calling it the Redwood Highway even 

then—this one-lane asphalted trace on which auto- 
mobiles first went safely through the redwood country between 
Eureka and Crescent City. Two segments of it are still in use 
in Prairie Creek Redwoods State Park. One leads to the “Big 
Tree” and the other, shown here, to the Corkscrew Tree 
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Here is the classic Highway that brought worldwide 
fame to the redwood parks in the 1920's. Most of it 


c 
1930 
is covered up by slightly wider, slightly straighter pavement 
of present U.S. 101, but two bypassed sections remain intact 
in the Humboldt Redwoods State Park: this half-mile strip m 
the Franklin K. Lane Grove and one mile in the Nelson Grove 
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Ciassic of redwood construction is the Carson mansion, built in 


Eureka in 1884. It houses a private club; you can walk close 
enough to see the carved “gingerbread” (2nd and M streets) 


trance fee) is a holdout island of big redwoods. You can stretch 
your car-cramped legs for 20 minutes or so on a level nature 
trail that is thoughtfully signed with accurate forest informa- 
tion; and there is an outstanding display of old-time logging 
pictures. 

Lumber companies point out potential hazards to bystanders 
in logging areas, and they don’t encourage people to come in on 
their own to watch the felling of trees. They recommend call- 


Romance of old-time logging persists along 32 miles of lower 
Klamath River, where tugs still tow rafts to mill at Klamath. 
Many logs are small Douglas firs spurned by early loggers 


ing a lumber company office or the California Redwood Associ- 
ation in Eureka if you’d like to arrange a guided tour. But once 
logs are delivered to the mill, there’s no mystery about red- 
wood production: most of the large mills are open to visitors. 
Largest and most accessible mill on the Redwood Highway 
is that of Pacific Lumber Company at Scotia. Mondays through 
Fridays, at the logging museum in the center of town, you can 
get passes for self-guiding tours of a section of the vast plant. 


... watched tt change from primitive trace to modern freeway 


1950 Traditional U.S. 101 still carries the bulk of north- 

western California’s through traffic. For years, this 
two-lane road has been gradually widened and straightened. 
Where parallel four-lane freeway is not completed, this is still 
the road you'll drive this autumn. Except for large logging 
and lumber trucks, non-summer traffic is surprisingly sparse 


OCTOBER 1960 


1960 New four-lane section is spacious and speedy, but it 
takes a wide cut through the Avenue of the Giants 
section of Humboldt Redwoods State Park. Putting new wide 
highway through publicly-owned park land may be economical, 
but forest damage is irreparable. Much of older two-lane high- 
way, out of the picture to left, has become a scenic parkway 
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The Northern Redwoods... 


The story of the forest parks 





























As you pass through miles of dedicated groves—each named 
for an individual or an organization—you may wonder how 
these prime fragments of original forest came into public 
ownership. 

To tell the answer in simple terms, these forest parks in the 
northern redwood country exist primarily because the Save- 
the-Redwoods League has raised millions of dollars (some- 
times augmented by matching state funds) to buy the land 
from private owners and turn it over to the state. The tireless 
campaign began 42 years ago, when John C. Merriam, Madison 
Grant, and Henry Fairfield Osborn, determined to save some 
examples of the dwindling redwood forests while there still was 
time, founded the League. The Founders Grove and Founders 
Tree are named for these men; groves along the highway and 
along park roads honor major donors of purchase funds. 





The League’s work still goes on, but it grows more difficult as 
land and timber prices climb. Many of the beauty spots you 
assume to be within the state park sysiem are not protected 
| at all. In some cases, the owning timber companies are post- 
| poning the logging of choice tracts in the expectation that 
money to buy and preserve them in parks will be forthcoming. 
If you would like to know more about the timberland acquisi- 
tion program in the redwood country, write to the Save-the- 
Redwoods League, 114 Sansome Street, San Francisco 4. 


State park and “tree farm.” Here, seen from the air, is part of 
the boundary between Prairie Creek Redwoods State Park and 
private land logged by relatively conservative modern methods 
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Wall of redwoods. Beside the Eel River along the Avenue of the 
Giants, trees have branched thickly, screening forest interior 


No. 1 OF THE BIG FOUR: 


As you enter Humboldt County from the south, you come to 
Richardson Grove State Park, long a favorite summering- 
ground for San Francisco Bay Area families. Here are swim- 
ming-holes along the Eel River’s South Fork, highly developed 
campgrounds, and resort buildings that you won’t find in any 
of the parks farther north. Here, too, you can see the log 
described in The Story Told by a Fallen Redwood, by Em- 
manuel Fritz (a pamphlet published by the Save-the-Red- 
woods League and sold—for 20 cents—right here at the park). 
Humboldt Redwoods State Park, scattered along 35 miles of 
U.S. 101 between Garberville and Redcrest, begins unobtru- 
sively across the river from the highway, at the Whittemore 
Grove. To reach it, turn off at Redway, on the Briceland road. 
On U.S. 101, beyond Miranda, the South Fork groves are fairly 
continuous to the junction with the main Eel, with major 
breaks at Myers Flat, Weott, and the new freeway overpass 
that has cut a tremendous swath between the Canfield and 
California Federation of Women’s Clubs groves. At Burlington, 
in a dark copse of second growth, an all-year campground ad- 
joins the park headquarters. Rangers on duty will give you in- 
formation on other parts of the park, and, as the fall color show 
proceeds in the next few weeks, can tell you where to look 
for the best displays. 

The Founders Grove. Suddenly, north of Weott, you're out of 
the vaulted groves and riding a glaring new four-lane high- 
way—and wondering, perhaps, what happened to all the trees. 
Near here is as good a place as any for your first communion 
with the redwoods. 


Take the “Avenue of the Giants” turnoff to the Founders 
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Beaches are widest in fall, as the water level drops in quiet 


South Fork of the Eel. Here at Gould Bar, you can picnic in 


peace and quiet, wade across the river to the virgin woods on 
other side, or try for autumn steelhead migrating this month 


Humboldt Park ts a marvelous collection of groves 


Grove parking area, starting point for the short trail to the 
Founders Tree. For many years people considered this the 
world’s tallest tree, at 364 feet; more accurate measurement 
has brought the figure down to 347 feet. Today nobody will 
say for sure just which is the tallest tree, but the present pre- 
tender to the honor is an unnamed 359-footer in Bull Creek 
Flat. Only the mountain gum (Eucalyptus regnans), in Aus- 
tralia, and the Douglas fir, in the Pacific Northwest, approach 
the coast redwood’s height; and thousands of redwoods are 
taller than the tallest of either of these species. 


The loop trail beyond the Founders Tree is short, but it gets 
yo well into the solemn depths of the forest. Here are the 
delicate living things that thrive only in this full and undis- 
turbed forest habitat—shade-loving herbs such as the saxi- 
frages, the sugar scoop, fat and slim solomon, and the familiar 
redwood sorrel, and a host of mosses, fungi, and ferns. For a 
handy illustrated guide, get a copy of Trees, Shrubs, and 
Flowers of the Redwood Region, by Willis L. Jepson (also 
published by the Save-the-Redwoods League—20 cents—and 
sold in this park). 


Avenue of the Giants. Turn off the freeway (or simply stay off, 
if you’re driving out of the Founders Grove) where signs 
direct you to either end of the Avenue of the Giants. Here a 
bypassed section of old U.S. 101 is already serving as a model 
of what the Division of Beaches and Parks hopes is in store for 
the rest of it, in the redwood groves. You can drive it as 
slowly as you wish now, with no fear of speeding traffic. As 
long as you stay in your car and keep moving, you can enjoy 
the illusion of having the whole country to yourself (when 
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Ragged outline of Humboldt Redwoods State Park reflects land 
acquisition problems; smaller pieces are scattered along high- 
way south of map. To north, new freeway parallels old 101 
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The Northern Redwoods... 


you stop, the spell may be broken by the buzz of through 
traffic on the new highway a few yards up the hillside). 

































































A side road takes you out to the wide pebble beach of the 
Eel. Here, instead of being enelosed and overwhelmed by 
close-up redwoods, you can stand back and look at them from 
top to bottom. Where pebbles show at the surface, you can 
drive safely on the beach, but don’t venture onto the sand. 
Rockefeller Forest. A side trip to the Bull Creek flats will be 
a highlight in your redwood holiday, despite flood damage that 
has reduced the primeval forest from 500 acres five years ago 
to 435 acres today. Recent logging of the upper Bull Creek 
watershed was followed by some of the heaviest rainfall in 
years. In the past five years, winter runoff has been bringing 
down debris that has raised the bed of Bull Creek fully five 
feet, forcing the stream to swing widely from side to side and 
cut far back into its banks. More than 500 of the big redwoods, 
undermined by the stream, have already fallen. 


The state is in the process of buying 18,000 acres of upper 
watershed and is directing a drastic clearance of Bull Creek’s 
stream bed to protect Rockefeller Grove from future damage. 
From the main road through the Rockefeller Forest, you can 
take a narrow side road to the spot shown on our cover this 
month, a stone’s throw from bulldozed Bull Creek on the one 
side and the world’s tallest known tree on the other. You may 
be surprised—or shocked—to discover that the trucks remov- 
ing gravel now use the bed of Bull Creek as a roadway. 


Across the river. Where the highway follows the east bank of 
the South Fork between Weott and Myers Flat, it puts you 
within easy striking distance of some of the finest experiences 
the redwood country still has to offer. Even in summer, not 
many people cross the fords and footbridges to the solitude of 
the Children’s Forest, Canoe Creek basin with its superb 
Garden Clubs of America Grove, and other virgin park lands 
across the river. If you value a brief escape from the sights and 
sounds of civilization, be prepared for wading. 








The other parks. Jn the northern redwood region, only a few of 
the state parks actually preserve major stands of redwoods. 
Here is one of the open, cheerful picnic sites at Patrick's Point 









Nature trail. This inviting path between towering sword ferns 
takes you through half a mile of Prairie Creek's superb forest 


No. 2: Prarie Creek ws a | 


| From Clam Beach to Orick, the highway plays peek-a-boo with 
the ocean, offering a vari¢ty of diversions outside the redwood 
groves: clam digging on Clam Beach at low tide, rockhounding 





for moonstones and agates, a lighthouse to visit at Trinidad, 
sandy beaches and dunes and coves that invite beachcombing, 
and a string of three lagoons (Big, Stone, Freshwater) where 
you can put a boat in the water or roam the enclosing breezy 
sandbars. 


woe 


At both ends of Prairie Creek State Park, you see recently 
cut-over hills—vivid reminders of what would have happened 
to this nine-mile strip of forest if it had not become part of 





the state park system. 
Anyone who has camped at Prairie Creek is likely to love it 
best of all the redwood parks. It does have more than its share 
+ of special wonders, two of which are immediately evident: 
the marvelously beautiful creek itself, and the broad expanse 
of meadow (locally, “prairie”)—still owned, in part, by a log- 
} ging company—where almost everybody stops to observe the 
band of native Roosevelt (“Olympic”) elk that stays there 
most of the time. 
If you are camping, this is as pleasant a place as you can find. 
Take your time choosing a site, keeping in mind that the shade 
that’s so inviting at midday may be none too cheerful at sun- 
rise on a crisp fall morning. 
The nature trail. The state park interpretive program of camp- 
fire gatherings, slide shows, nature-talks, and ranger-guided 
walks is discontinued after Labor Day. But at Prairie Creek 
you can be your own guide by picking up a plant identification 
leaflet at the park office and referring to it as you come to 
| the numbered stakes along the nature trail. One end of the 
trail is a few yards behind the office. The other is just across 
+ the log bridge from the campground. 
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| Prairie Creek, farther north and nearer the ocean than Rich- 








SUNSET 





It’s not all redwoods. Maples, delicately draped with clubmosses, 
frame log bridge across Prairie Creek (at low ebb, in shadows) 


On the beach, Alders, neatly pruned by sea winds, line beach 
road west of Prairie Creek Park. Gold Bluff rises behind them 


campers’ favorite...magnificent in its vartety 


ardson Grove or Humboldt Redwoods, has rain-forest over- 
tones. You encounter more luxuriant mosses and lichens, and 
many of the ground-cover species that you find on the wet 
side of the Olympic Peninsula in Washington. And, along with 
the redwood and Douglas fir that make up the bulk of the 
coniferous forest farther south, you'll see Western hemlock, 
lowland fir, and Sitka spruce. Although about 100 inches of 
rain falls on Prairie Creek most years, high ground to the 
west protects it from most of the chilly ocean winds and fog. 
The: ridge road. Three-tenths of a mile north of the camp- 
ground entrance, a road goes east. [t winds up the hillside for 
three miles, through magnificent forest that contains some 
dedicated redwood groves complete with memorial plaques, 
and then suddenly breaks out of the woods into logged-off 
country. One-tenth of a mile from the highway on this road, 
you, come to an offshoot signed “Big Tree Parking.” Turning 
north, you soon realize that the narrow track you are follow- 
ing is—or was—paved. It is a remnant of the original Redwood 
Highway. The “Big Tree,” 17 feet, 7 inches in diameter, might 
go unnoticed among the Big Trees of the Sierra, but it is truly 
a giant here among the coast redwoods. 


Gold Bluff. Drive south on U.S. 101 to a side road signed 
“Davidson's Dairy” (well outside the park, almost 3 miles 
south of the camp entrance). Follow this road past the dairy, 
through cut-over land, and past a small lake, to the beach. 
From this point, a broad flat strand backed up by picturesque 
cliffs (Gold Bluff) stretches north for more than five miles. 
If you’re a surf angler or a glass-float collector, here is a happy 
hunting ground. This strip of land between the ocean and the 
main body of Prairie Creek State Park is not yet in public 
ownership, but there is high hope it soon will be. 


Both the beach and the crest of the palisades are being eyed 
as possible freeway routes. 
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Irregular boundaries, typical of redwood parks, hamper admin- 
istration at Prairie Creek. Recent addition is nearly detached 
segment at lower left: logged-off land for future campgrounds 
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Morning fog lifts from South Fork of Eel River, on a typical autumn 
The fog...and the trees 


day. Note extremely low level of stream—hardly more than a trickle, 
between pools. Photograph from U.S. 101 in Humboldt Redwoods 
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The Northern Redwoods 


In Del Norte Coast Redwoods State Park you enjoy both a 
drive through inland forest on two-lane U.S. 101 and vistas 
of the rugged Pacific shore from high turnouts south of the 
wooded section. This is the one forest preserve in the north 
that has been left alone—with no campgrounds or visitor 
centers as yet. 


Northeast of Crescent City, if you take U.S. 199 toward 
Grants Pass, you come to Jedediah Smith Redwoods State 
Park, which presents the rare spectacle of a skyline ridge still 
tightly furred with giant redwoods. You wind through the 
hilly Weber Grove and then out onto a magnificent flat, 
where some of the most imposing redwoods of all stand among 
loose growths of vine maple, salal, Oregon grape, and ferns 
reaching far above your head. There is no entrance or exit 
sign to tell you, but this superb two-mile strip is private land 
owned by a logging company that is already cutting the trees 
just across the river. 

Your great discovery at Jedediah Smith will be Mill Creek, 
paralleled by the longest non-streamlined road (4.9 miles) in 
the northern redwood parks. To reach it from U.S. 101 in the 
grandest manner, take the Elk Valley Road from the south 
end of Crescent City for one mile, turn off toward the Crescent 
City Indian Reservation, and continue straight ahead—due 
east—to where the road winds up the sudden 400-foot rise to 
Howland Summit. From there, you start down an easy grade 
for one of the most wonderful drives of your life—all the 
better if you have an open-top car. 


Nickerson Ranch. A trail sign, “Nickerson Ranch,” marks the 
point where the trail (popular in summer) leaves the Mill Creek 
Road. The abandoned ranch is in an open flat—sometimes a 
pleasant change from the relative darkness of the forest. A 
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Redwood H 


ighway turns inland at Crescent City, to follow US. 
199. Prime forest along river north of highway is not in park 
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THE BIG FOUR; Nos. 3 and 4: The coastal forest and the 


skyline forest... Del Norte and Jedediah Smith 


topographic map (U.S. Geological Survey’s Crescent City 
sheet) will be useful here. 

The Stout Grove. The narrow road continues down the canyon 
toward the Smith River (one of the best fall steelhead streams; 
season May 31 to February 28). At last you come to the short 
side road (marked) down into the Stout Grove, where you come 
face-to-face with a whopper redwood named the Stout Tree. 
But don’t let your on-foot exploration end with that; every 
pathway in the modest network between parking area and 
river can open your eyes to new wonders. 





Camping in the Redwoods 

There are no accommodations except campgrounds in 
the northern parks, but you will find comfortable lodging 
within easy commuting distance of all’ of them. Even if 
you do go prepared to camp, you might want to look 
over some of the inviting wayside hostelries, just in case 
you run into cold or rainy weather. 

In the campgrounds, routine state park rules apply. 
Daytime admission is 50 cents per car; the overnight 
charge is $1. Dogs and cats are taboo. You can buy fire- 
wood; you are not permitted to gather any. Facilities 
are listed in Sunset Western Campsite Directory (Lane 
Book Company, Menlo Park, California, 1960; $1.50). 


For thumbnail descriptions of accommodations and 
points of interest along the way, write to the Redwood 
Empire Association, 46 Kearny Street, San Francisco, 
and ask for its free Redwood Highway tour folder. 











Base of Stout Tree is protected by rail fence made from fallen 
redwood. Tree is 20 feet in diameter and stands 340 feet tall 
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Tub shower separates two toilets and lavatories. All areas view en- 
closed garden. Shower area doors removed for photograph. Owner: 
John W. Norton, Pasadena. Architects: Buff, Straub, and Hensman 


BEDROOM 


MASTER 
BATH 


MASTER BEDROOM 


Bath areas divide by folding louvered doors. View from bed- Photograph at left: Plan shows Photograph above: Double bath 
room shows basin and enclosed toilet. The owner is Willard partitioned shower and drying areas serve adjoining bed- 
M.P.Wong, of Honolulu. The architect was Frank Slavsky area, wardrobe-dressing room rooms. Garden screens bath 


BATHROOM PLANNING: Look what happens ec 


R. WENKAM 
The bathroom is coming apart. On these 


pages we show some ways in which the 
components of the bathroom are being 
separated and rearranged in Western 
homes. 

One example of this trend that you see 
more and more is the bathroom that 
looks out on a private garden or patio. 
And the use of warm woods, carpets, and 
colors make the bathroom less distinct 
from the rest of the house. 





More than one person at a time can use 
the bathroom when its facilities are com- 
partmented by partitions, screens, or fold- 
ing doors, Duplication of some facilities— 
his and hers basins and counters—may 
be desirable in some households. Or one 
of the facilities can be removed, for con- 
venience, to an adjoining part of the 
house. This both decreases congestion in 
the bathroom proper, and increases the 
usefulness of the area to which the facility 
is added. 
With wardrobes built into the bath area, 
Wash basin in the vanity counter in guest bedroom reduces possible conflicts in use of it becomes the dressing room as well, leav- 
bathroom shared with another bedroom which also has a separate counter and wash ing the master bedroom free to serve as 
basin. The owner is W. H. Hill, of Kona, Hawaii. The architect: Vladimir Ossipoff a sitting room. 
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Bath area is at this end opening off passageways running length of 
house, both sides. Shower reflected in mirror over basin. Owner: 
Porter Jared, Los Angeles. Architects: Buff, Straub, and Hensman 
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MASTER 
BEDROOM 
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Photograph above: Toilet com- 
partment separates basins. 
Area also used as dressing room 


BEDROOM LANAI 


BEDROOM | BEDROOM 
! 


Photograph at right: The bath 
is at end of hall; basin screened 
from view in lanai by partition 
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Extra basin in hallway decentralizes bathroom activity. 
Three bedrooms and bathroom open onto hallway. Owner: 
William Aiton, Honolulu, Architects: Frost and Frost 


when you separate bathroom com ponents 


Open to sky, inner court with fountain 
divides bath areas in W. C. Bailey house, 
Los Angeles. Architect: Pierre Koenig 
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Glossy wooden counter, matching louvered doors, and carpet give bathroom warmth 
and color. Toilet is located to right of shower, and is partially enclosed by partition. 
Strip of bulbs lights counter. Owner-designer: Kipp Stewart, Montecito, California 
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Two unusual houses in 


Yreka, California... 


Covered patio opens off dining room. It and the living room are 
oriented to a view of Mount Shasta to southeast. Car port, left 


COUNTRY HOUSE: 


On these four pages we report two medium-sized houses (2,000 
and 1,700 square feet, respectively) at Yreka, California, just 
south of the Oregon boundary. One is on a country knoll, the 
other on a town lot. 

Both were designed by architect Roger Lee of Berkeley. We 
show them together to demonstrate how you can start with 
similar climatic conditions, family requirements, and floor 
planning ideas, yet arrive at quite different, individual houses. 
In Yreka, you naturally turn a house, if possible, to view 





From terrace off master bedroom (right), bright with morning 
sun, you see glass doors to study alcove that forms one end of 
high-roofed living room space, and to entry hall and kitchen 


714 
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Private on this entry-road side, house turns open side toward 
mountain. This view, taken half a mile away, shows setting of 


Each wndoor room has a 


Mount Shasta to the southeast. You should also plan it for a 
climate of strong prevailing westerly winds, damp winters with 
perhaps two feet of snow, and 80° to 95° summer days. 

Neither of these two famili¢s has children living at home, but 
both houses provide for guest sleeping and one has a plan 
for adding another bedroom. Both treat the living and sleeping 
areas almost as separate houses, clearly expressed in the roof 
configuration, linked by an entry hallway that minimizes foot 
traffic through rooms. Both place the kitchen in the center of 


Study. When folding doors close it off from living room, this 
intimate (12 by 12-foot) room is not confining because of high 
ceiling, cove lighting, doors to garden shown in picture at left 
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house, but over-emphasizes height of near hills, which do not block view. Blank 
west wall toward afternoon sun. Roof-level changes indicate different house areas 


Floor plan. An outdoor area matches each 
room; living, sleeping areas are separate 


matching outdoor living area 


the house, with a direct route from the car port. 

The house shown here was planned for Dr. and Mrs. Albert 
Newton. They wanted to move from their larger house to 
more peaceful surroundings farther from town. They wanted 
a casual, free-flowing house where they could entertain com- 
fortably indoors and out. Their site has a view on all sides. 
Their house takes full advantage of this site. With outdoor 
living and garden areas as varied as you can imagine, the 
demarcation between indoors and outdoors is often hardly 


noticeable. These areas, each matched to specific indoor spaces, 
range in scale from the intimate to the landscape of cosmic 
proportion. There is a small, sky-lit entry garden with a wall 
as backdrop; an enclosed garden court (off the guest bed- 
room); a garden patio off the master bedroom, elements of 
which the kitchen and study also share; a covered terrace off 
the dining room, easily accessible from the living room; and a 
terrace foreground to a wide living room vista of valley and 
mountains culminating in towering, snow-capped Shasta. 


ERNEST BRAUN 


Looking from entrance to study, you get effect of separate rooms even Compact kitchen is easy to work in, can open or close 
though areas are continuous. Lower ceiling over dining room (right) bal- _to entry and patio (shoji, foreground) and dining 
ances dramatic sweep of high living room and glass wall open to the view room and covered terrace (folding doors, background) 
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From street, living area (left) and sleeping area (right) are 


clearly expressed as two shed-roofed elements of house linked 


In Yreka, California... 


by roof over car port and entry. This roof shape makes possible 
high windows for balanced daylight without sacrificing privacy 


town uouse: It’s a two-element house... separate 


On a half-acre lot, with a view of the mountains across the 
street to the southeast, the Bernard F. Pollard house resembles 
the Newton house in its planning ideas, but expresses them 
in a totally different way. 

Architect Lee organized the house into two clearly separated 
areas, for living and sleeping. A central hall makes it possible 
to move easily and directly from the entry to any of the 
rooms. A deck that begins in front and ends at the rear at the 
upper level of the lot extends this level as an outdoor living 


Starting at street side of living room, deck is floor-level 
outdoor area around half of house. Solid rail provides 
privacy from street, edits view in favor of mountain scene 


76 


area around the downslope half of the house, and provides an 
outdoor route for moving between rooms. 

The deck, with its solid rail, and a street-side face almost 
blank except for high windows, combine to give the house 
privacy from the street without blocking the larger view. The 
living-dining-kitchen block of the house creates a secluded 
eating area on the deck, part open and part under louvered 
shade, handy to the kitchen. 


The plan includes a way to add another bedroom later on. 


In living room, dropped ceiling section over sitting area has a com- 
fortable, sheltering effect to contrast with the high, daylit, open 
space beyond. Note how the deck extends the apparent room size 
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After dark, lights guide you directly to entry from car port or At night. Living area wing creates privacy for deck, including 
guest parking area. Translucent screen conceals service yard shaded outdoor eating area (left) between bédroom and kitchen 


hung, sleeping areas 


Street facade, private except for living room windows above the 
deck rail, shows how the house nestles on its tree-studded slope 


ERNEST BRAUN 
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Floor plan. Central hall places rooms at ends of foot traffic Study is equipped for guest sleeping. It looks out through eye- 
paths, free of through traffic. Plan for later addition (color) level windows on rear garden, gets added light from windows 
would take hall space from study, add gallery hall, create court high in west wall (shaded from afternoon sun by pine tree) 
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The Western pears shown on these two pages are the six leaders in quality. Shown 


ears... the late show 


In the West, autumn is the time of pear bounty. 
The first winter pears already are here... And the 
last of summer’s Bartletts are still on stage 


All pear varieties are good. But nature 
put into each variety a subtle difference 
—a unique personality. 

If you appreciate such differences—and 
like to detect them yourself—you should 
accept the unusual pear bounty of Octo- 
ber as a challenging taste adventure. It is 
in this month that the food markets dis- 
play the last of the summer pears and the 
first of the winter varieties. 


Labeled in photographs above are the 
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ABC’s of the late pear varieties. In the 
grocers’ alphabet, A is for Anjou, B is for 
Bose, C is for Comice. 

When the French court introduced them 
from Persia, these now-Western pears 
were Beurre d’Anjou, Beurre Bosc, and 
Doyenne du Comice. (France placed 
Beurre—butter—in front of certain varie- 
tal names to describe the melting rich 
quality of the fruit.) 


France, so familiar with the vintage 


against the blue background are the most 


grape, worshipped this new and exotic 
fruit, so wondrously susceptible to differ- 
ences in climate. No careless throwing to- 
gether of sunlight, temperature, and soil 
can produce a Comice or an Anjou. 


A pear is the synthesis of hours of sun at 
both low and high temperatures. It’s a 
combination of acids, sugar, and aromatic 
compounds, In the bright cool mornings 
in the Okanogan-Wenatchee-Yakima 
country of Washington, in Oregon’s Hood 
River and Medford areas, in California’s 
foothills and Santa Clara Valley, the 
pear’s sugar and aromatic contents build 
up in perfect combination. 

Although the hardy and adaptable pear 
tree is grown in commercial orchards in 
more than 30 states, about 80 per cent of 
the commercial production of pears comes 
from Washington, Oregon, and California. 
Reason for this concentration is simple 
—lower humidity in Western pear areas. 
The pear tree suffers from fireblight, a 
disease caused by bacteria that enter the 
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popular winter commercial varieties; against the gray-blue background are the summer 


tree through the blossoms and the ac- 
tively growing shoots. The new leaves 
shrivel and darken in color as though 
they were scorched by fire. This blight is 
most severe in areas where humidity, 
with or without rain, is high during the 
blossoming season. (Most county agents 
or farm advisors can provide bulletins on 
fireblight control.) 

Exceptional fruits 

Pears are exceptions to the rule that tree 
ripened fruits are the tastiest. Pears 
should be ripened off the tree. Pick the 
fruit while it’s still green and hard but 
after it has attained its full size. 


In the home orchard, you can tell the 
proper time of picking simply by lifting 
up on the pear, not pulling or twisting. If 
the stems do not break easily from the 
fruit spur, allow the fruit to ripen for a 
few more days. 


Winter varieties need cold storage for 
about six weeks—at temperatures be- 
tween 32° and 40°—before ripening, to 
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develop their highest quality. To ripen, 
simply hold them at cool room tempera- 
ture—60° to 70°—for several days. They 
are prime when the flesh at the stem end 
yields easily to slight thumb pressure. 

In this ripening, the starch is converted 
into sugar of the levulose type, which is 
almost twice as sweet as ordinary cane or 
beet sugar. 

For cooking, use pears slightly under- 
ripe. The heat in cooking takes care of 
the chemical change. 


Home garden pears 

Unless you live in the climate where 
Anjou and Comice are grown commer- 
cially—Okanogan, Wenatchee, Yakima, 
White Salmon, Hood River, Medford, 
Placerville, Santa Clara Valley—you’d 
better forget about growing these two 
varieties. 

Bartlett is the most widely adapted. 
Winter Nelis does well in hot valley dis- 
tricts where other varieties fail to attain 
high quality. Bose is an excellent pear 


Homely Seckel, late Nelis, 


ohare M-Ji-telolalm @elulia: 


Secke ; 
Be 
V nter Ne ‘ 
{ 
Comic ) 
+} 
1 
Early Bartlett, fancy Anjou 
and baker's Bosc 
Bartlet? s 
Anjou F 
Bosc 


a DARROW M. WATT 
champion and a home garden favorite 


grown throughout Western Washington 
and Western Oregon, where it is consid- 
ered of slightly better quality than the 
California Bosc. But grown anywhere, its 
rich aroma places Bosc with the best des- 
sert pears. 


Seckel is not easy to buy. Only a few 
Northwest wholesalers grow it. But it is 
undoubtedly the most interesting pear 
for the home garden. Brooks and Hesse 
in their book, Western Fruit Gardening, 
give it this accolade: “Seckel is the va- 
riety par excellence for the garden. It is a 
true American pear, distinct from any of 
the other varieties discussed, nearly all of 
which are European in origin. Seckel 
stands almost alone in vigor of tree, pro- 
ductiveness, and immunity to fireblight, 
and is equalled by few other varieties in 
fruit quality.” 


Like the apple, the pear needs winter 
chilling (a minimum amount of winter 
cold) and is not a satisfactory tree in 
mild-winter areas of Southern California. 
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In hilly city, skyscape is important. Clerestory window in new 
second-floor living room looks up to view of park. Lowered 


They added a new hving 
room and play room 


...and left the old Victorian facade unchanged 


Sometimes the only direction you can go 
to add space to a house is up. 

This was the case with the San Fran- 
cisco house of architect Robert O. Apple- 
ton. The house, built in 1890, is in a 
neighborhood the Appletons like, and has 
a character that could not be duplicated. 
Still, they had to face the fact that the 
house did not serve as well as it once did. 
So they added a living room and play 
room on a second story. In order not to 
spoil the appearance of the house from 
the street, they concealed the addition 
behind the high parapet of the facade. 


To fit it in, they had to drop the high 
ceilings of the main floor to a standard 
eight-foot height. Architect Appleton 
used steel beams and a ceiling-roof of 
laminated fir 2 by 3’s (with tar and 
gravel on top) to achieve an open effect 
that is a pleasant surprise when you 
come upstairs from the more closed-in 
rooms below. 

The Appletons made the best of the main 
floor. They got a new master bedroom, 
dressing room, and bath from the former 
living room. They improved the kitchen, 
and redecorated the other rooms. 


GERALD RATTO 


werk: 


ceiling creates intimacy for library nook. Playroom in back- 
ground. At right, closet with smk, refrigerator, screens stair 


Character of 1890 facade was too good to 
tamper with, so owners just spruced it 
up. Addition hides behind high false front 
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STORAGE 


MAIN FLOOR UPPER FLOOR 


Floor plans show main floor room changes, at left, in dark tone. New upper floor, right, used light well for new stairway 


Living room has glass wall overlooking rooftops and cityscape. Steel beams Refurbished Jcitchen has new surfaces and ap- 
allow clear span of 24 feet. Prefabricated fireplace, right, on steel hearth pliances, serves dining room in the background 


Gabled play room on second story has an acoustical ceiling and ample headroom for Master bedroom faces street. Formerly 
table tennis. False front, five feet beyond glass, is painted white to reflect light in, pro- _ living room, its high ceiling was dropped, 
vides privacy, and serves to conceal this added part of structure from street below except in bay, for play room floor above 
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Home port for this roomy, 20-foot outboard cruiser is a for- 
merly unused corner of yard at bedroom end of house. Owner 
E. A. Meyring likes to have boat handy to patio for tinkering 


When extra driveway was poured, Meyring built gate himself. 
Total cost was equal to 14% years’ mooring fees at dock previ- 
ously used. A canvas cover goes over glass fiber boat in winter 





























This is a sort of seafaring yarn: a tale 
of how modern mariners moor their 
craft through the week urid through the 
winter. 


If you keep a boat at home, you probably 
know well how it can usurp half the space 
in your garage. If it’s a small cruiset with 


This boat port is roofed with corrugated 
glass fiber; it too has its own driveway. 
Owners: R. L. Reinauers, Seattle, Wash. 
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windshield, it won’t even go in the ga- 
rage. Out on the driveway, it’s forever in 
the way, it may be pilfered, and you 
simply cannot blame children for climb- 
ing all over it there; boats are irresistible. 
On these four pages we show some of the 
ways Westerners have solved the prob- 


STEVE C. WILSON 
| 


Front view. Structure’s frame is strong, 
high, so four ropes on pulleys can lift 
boat up to use trailer for other hauling 


SEAFARING IN THE WEST: EF, Or skupper S who keep theur 


lem of storing a boat presentably. How 
you store your boat depends on your 
yard and climate, of course, and to a 
considerable degree on the type of boat. 
A glass fiber or metal hull needs little 
protection from sun and rain, but var- 
nished wood needs protection from the 
elements—at, the least, a canvas cover to 
keep the sun off. If your rainy season is 
long, any boat should be covered or 
under a roof, especially if there’s a 
chance of freezing temperatures. 


The handiest place to moor your boat 
usually is somewhere near the garage. 
But consider the other side of the house, 
too. A short extra driveway for the 
trailer adds no great expense, and can 
double as off-street parking space. 

Very small boats will store quite easily 
above an automobile in the garage. Use 
double pulleys and 14-inch rope to lift 
the boat, and include a safety chain at 
each end to secure the boat to the ceiling 
joists. The “filing cabinet” shown on the 
following page, for 8 to 10-foot prams, 
might be built in the crawl space under 
a house on a sloping lot. You build a 


wood frame to hold the boat upside 
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With gates closed, cruiser is unobtrusive, safe. Its short drive- Many Westerners store small boats and canoes “upstairs” in 
way drains toward the street for flushing salt water from motor garage, completely out of the way. Hang rope pulleys from 
and hull. Driveway also provides off-street parking for guests rafters, if possible, so boat can be pulled up flush with joists 


boats at home... 


If you have two or more small boats... . A dolly eases maneuvering heavy boats in home port. This Rebel, for instance, is 
Members of yacht club store El Toros only 16 feet long, weighs 600 pounds. Dolly has a ball on top to fit the trailer 
three-high, in 2 by 4-foot “filing cabinets” hitch. Another type clamps permanently to the trailer frame, cranks down to use 
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This runabout parks in an extension of the The winch’s cable whisks the boat up or down a concrete ramp into the nearby Pacific. 
lanai of landscape architect Wilbert Choi, : 

Honolulu. Sliding doors (left) close off 
room. Note electric winch in the cabinet 


From boxt-port to ramp to water’s edge... 


down; it slides on roller-skate wheels. 
If you are building a garage to house a 
boat, make its door as high as possible; 
you may want a larger boat later. 


ON THE TRAILER 

When you leave your boat on a trailer 
through the winter, use a dolly wheel or 
blocks under the tongue to level the boat 
fairly well and to keep the trailer hitch 
above wet ground or standing water. Re- 
move an outboard motor from the boat’s 
transom, to protect it and to reduce the 
weight on the transom. Remove the bat- 
tery, too. 


We seldom see anyone blocking up a 
trailer nowadays to take the weight off 
its tires over the winter; today’s tires are 
tough. But you should keep them at their 
recommended pressure. 


If you sail in salt water, a hose bib near 
the boat’s storage place is handy for 
washing down hull and trailer and flush- 


ing out the motor. Make some provision 
Overhead garage door closes boat entrance; large floor dram carries salt water away. to drain the salt water at some distance 


When the outboard runabout is at sea, its port can be used as part of the lanai from garden plants. 
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BACK YARD 


Your garage can 
be a pass-through 
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This boat-port 
ws a small pool 


Trailer has three wheels 


TO STREET 


GARAGE 


If your lot has narrow side yards, consider adding a single 
door to the rear of the garage. Then you can run your boat 
completely through to store it anywhere in the rear yard 


In Fresno’s summer heat, scams of this carvel-built runabout 
opened wide whenever left out of the water: So Dr. Philip 8S. 
Ching built this slanting concrete pool in his yard, deep enough 
to float the boat on and off trailer. Its seams now stay tight 


Some boat lovers keep their pride in the house 


This Thistle’s sails and gear store in workshop alcove of the 
family room. Note stand of pipe on casters, which cradles the 
boat in canvas slings. Owner: Eugene C. Bricker, Fresno, Calif. 
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GEORGE BALLIS 


Polished wood hull stays in the family room when out of the 
water, a planned part of the furnishings. At Christmas time 
tree and presents go in the boat. Architect: Robert W. Stevens 


















Broad flight of steps of exposed aggregate welcomes you from 
asphalt parking area and points the way to house. At night, 
Japanese lantern on bordering stone wall and hanging light in 


Although the basic function of steps is to get you up and down 
in the most convenient, practical way, they can do much more. 
In the garden, steps free the mind from navigation problems. 
They extend a welcome, pointing and leading from one area to 
another. They have their own curious mood and tempo, saying 
“Hurry up here,” or “Pause a little there.” They give you a 
natural, easy pace and rhythm. They do all this—if they are 
thoughtfuily designed and properly made. 
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A ten per cent rise (1 foot im 10) is mazi- 
mum for long pushes with wheelbarrow. 
Unstepped ramp is best on such a slope 





UPS AND DOWNS IN YOUR GARDEN: 


Up to 2 feet in 10 is still too shallow for 
steps, but is right for a stepped ramp 
with two or three strides between steps 














the olive tree illuminate steps and path. Big rocks border steps 


on the far side. The owner is John Deranian, of Sherman Oaks, 


California. The landscape architect was Warren E. Lauesen 


ow to plan and 


The collection of steps on the next six pages is assembled to 
give you an idea of what steps can do in your garden. As you 
look through them, try them in your garden with your mind’s 
eye. Feel free to extend their width all the way from one 
property line to another if you wish. 

THE TREAD-RISER RELATIONSHIP 

Inexperienced step-builders often think the best way to build 
from one level to another is to let the steepness of the hill 


HOW STEEP? Here are slopes you might encounter. For garden steps, you sometimes need to re-grade: cut at the 








Two to 31% feet in 10: steps-and-platform 
combinations give wide choice of design. 
Keep tread-riser relationships in mind 
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Floating platforms of 2 by 3-inch decking mount to entry of 
S. R. Wieder, San Diego, replace old brick steps. They are sup- 
ported on 2-inch black steel pipe and floodlighted from below. 
Design by landscape architect Joseph Y. Yamada. Note brick 
retaining wall at sidewalk refaced with same siding as house 


build garden steps... 


dictate the steepness of the steps. But this is seldom the case. 
Too steep, and you'll need handrails. Too shallow, and your 
steps may become stumbling blocks in what should be a ramp. 
We've shown in the chart below the ramps and steps best 
fitted to different slopes. 

For successful steps, it’s important to get the right tread and 
riser proportions. The step with bad proportions can bring you 
down with a shock, and might even turn your ankle. A good 






top, fill in at the bottom 


3%- 6% FEET 
IN 10 FEET 
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All right for the 
cellar steps but 
not for the garden 


Only steps on slopes of from 3% feet in 
lV (G-inch riser, 15-inch tread) to 6% 
feet in 10 (7-inch riser, 11-inch tread) 
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HOW WIDE? The wider you can make 
them, the better garden 
steps will be. Here are 
some minimums: 





£9 GARDEN STAIRS 
bf For two people 
walking side by 

side, 4 feet is 





minimum. 

















* 60° From 4 feet on 
up, stairs be- 
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A study in generosity, broad concrete steps make easy transi- 
tion from indoor floor level to outdoors. Architect was Alex- 
ander C.. Prentice, Jr. Landscape architect was Douglas Baylis 
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GARDEN steps: Here are 10 designs, mostly informal, mostly 


proportion for garden steps, midway between ramp and ladder, 
is a 6-inch riser and a 15-inch tread. Work out from this in 
either direction as necessity dictates. Other proven proportions 
are a 5-inch riser and 17-inch tread, a 41-inch riser and 18-inch 
tread, a 4-inch riser and 19-inch tread. A rule to respect is 
that twice the riser plus the tread should equal 25 to 27 inches. 
If you are working within fixed points, such as between house 
and garden path, your choice of tread and riser combination 
is limited to what will fit the available space. But you needn't 
use a bad combination just because it fits. Fit a difficult slope 
by breaking the steps into flights and landings, or by curving 
the path of the steps, or by zig-zagging. 


THE PSYCHOLOGY OF STEPS 
How do steps relate to the rest of the garden? You can make 
them its most important design factor. If they are narrow, or 





concealed by walls or hedges, they can separate two areas. Brick and wood steps ascend from continuous 2 by 8 header 
If wide, they can bring areas together, and act as a retaining board staked every 36 inches. Risers: 3 by 6's or 2 by 8's staked 
wall as well. If they project toward an area, they can guide as shown. Brick treads rest on sand leveled between the risers 


re 
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Random-edge informal steps use 8-foot railroad ties anchored More railroad ties, set on edge, held in place with pipe lengths, 
in place by three or more lengths of pipe per tie. Note that and filled in with tamped Y% to 34-inch gravel. Steps are more 
usable stair width does not include staggered section of tie formal than those at left, though they use similar materials 
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Steps to deck combine wide treads of 2 by 4's and open risers 


) Redwood § by 16-inch planks dowelled to three stringers of 3 
( top) with 4 by 6 cedar risers with cobblestones in dirt fill. by 12-inch rough stock. In garden of Lloyd R. Bradhoff, Dan- 
Architect: Burr Richards, for Sidney Campbell, Medina, Wash. ville, California. Design: landscape architect Robert A. Moore 
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DARROW M. WATT 


combining two materials... 
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Concrete blocks, 8 by 8 by 16 inches, make pockets for plants 
when two blocks are set on edge, holes up, at one side of the 
steps. Even small plants effectively soften lines, add color 
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Used bricks and ties or other large timbers make neat, sturdy Wood deck at inside floor level is partly edged with wide steps. 
steps. At both sides, 2 by 10 holds ties in place. Bricks rest Generous scale gives small door largesse. Architect was Alex- 
on sand. Use a half brick occasionally to make a plant pocket ander C.. Prentice, Jr. Landscape architect was Douglas Baylis 
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Risers extend beyond width of utility stairs to form terraces These ample steps replaced small ones at rear living-room door 
for vegetabla garden. Treads are gravel, risers are 1 by 6's for inviting entry. Design: landscape architects Baronian and 
or 2 by 6’s nailed to stringers cut from rough stock 2 by 12’s Danielson, for Mr. and Mrs. Samuel Goldwasser, Sacramento 
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your eye and your feet to it. If they curve in a convex are, 
you have a range of directions to follow down them. If concave, 
they give the eye a focal point near the center of their arc. 
In the sunlight, steps can throw strong, horizontal shadows 
to give a base to the verticals of house or trees. 


SOME BASIC DO’S AND DON*T’S 

Break up long flights with landings. A long steep flight of 
steps can give you a feeling of exhaustion even before you 
start up. 

Don’t make treads narrower than 11 inches, and treads that 
narrow are best avoided if possible. For the old and very 
young, low risers present fewer problems than steep ones. But 
for whatever age, the closer steps come to allowing a normal 
walking stride, the safer and easier they are. 


Don’t bring inside dimensions outside. The walls and balus- 
trades that give you physical and moral support on a stair- 
case don’t exist in a garden. On the descent, steepness can be 
dangerous. And walking and working in the garden, you are 






































Stair safety: Groove concrete treads for best 
traction. Incline risers and paint them white, 
add central hand rail. Place a night light to 
illuminate steps. Sprinkle carborundum dust 
on concrete before it cures, to diminish glare 





Steps make good waterfalls. In 
this sketch, water cascades 
down channel in cast concrete 
steps from fountain pool at top 
landing. At bottom, rills carry 
off water to drain or collecting 
pool where pump can recircu- 
late it. Broader channel with 
sharp forward edges yields flat 


er channel makes more gurgle 
















sheet of water. Deeper, rough- 
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GARDEN STEPS: 
Combined with planting 


Planter steps combine wood and concrete. Steps 
are two 2 by 6's or 2 by 8's. Concrete planter 
box divides steps unequally for visual interest. 
Small container plants on steps soften line. 
Raised 2 by 4 header supports bottom step 
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Stepped ramp: Three or four wide steps at necessary intervals Intermittent terraces: another way to break long or steep run. 
can keep a ramp from indecorous steepness on unevenly slop- Along with switchback paths and paths whose destinations are 
ing terrain. Avoid haphazard intervals for safety, appearance hidden, this one supplies climber with motivation or curiosity 
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WOOD STEPS: These five designs 
are easy to build 


almost always carrying something, often with both hands. 
But if you make the steps too shallow, you'll find yourself 
taking them two at a time. 

Make garden steps wide. They'll look better in the outdoors, 
and will have room at the edges for garden growth to overlap 
and soften their lines. Steps make good seating too, as witness 
the amphitheater. Generous width will encourage their use as 
seats. 


Prevent rain or garden water from standing on the steps by 
giving the treads a slight pitch, not more than 14 inch per 
step. If the step has an open riser, it’s better to tip the step 
to the rear for safety. 

Don’t worry about perfect finishing. All but the most formal 
garden will tolerate a surprising amount of “hand hewn” 
detail. 


The steps in the drawings were drawn for Sunset by landscape 
architect Douglas Baylis. 


Laminated 2 by 3's or 2 by 4’s spaced \4-inch with hardboard 
squares and held together with threaded rods rest on 3 by 6 or 
3 by 8 cleats. Open spaces in the treads assure good drainage 


yi 


Pairs of redwood ties rest on the ground on broad sides. Drift 
pins (lengths of pipe) anchor the frontmost ties in place. Over- 
lap the ascending ties about 2 inches for best step dimensions 
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For a fairly regular slope that’s not too steep, these utility 
stairs require no cutting into the bank. Treads are 2 by 3's or 
2 by 4’s set %4 inch apart on 2 by 3 cleats. Stringers: 2 by 8 


Basic wood steps without stringers: treads are 3 or 4 by 12's, 
risers 2 by 6. Nail stakes to risers, then position and drive 
into ground. If you cut the bank for proper slope, tamp fill 


Utility stairs with open risers. Treads, stringers are 2 by 12's. 
Support for bottom step is 2 by 4 by 16, nailed to inside 
of stringer. Bottom tread extends full width over paving 


SUNSET 





A gentle circle of heat surrounds your 
clothes; dries them at 135° compared 
with over 200° “hot-spot” heat often 
found in other dryers. 


You can actually dry a full load of cottons 
in 26 to 35 minutes—as fast as you can wash 
them. And because Maytag dries in a gentle 
circle of heat that completely surrounds 
your clothes, they come out soft and fluffy 
—easy to iron. Wrinkles are never baked in. 


No mystery about how Maytag does it. 
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THE MAYTAG COMPANY, NEWTON, IOWA. SOLD IN CANADA AND THROUGHOUT THE WO 


How the Maytag Halo of Heat® Dryer fast-dries clothes 
in 26 to 35 minutes...at safe, low temperatures! 


The exclusive drying principle demon- 
strated at right, makes a little heat do a lot 
of drying. And eliminates the harsh “hot 
spot” heat that causes overdrying. 

The Maytag Halo of Heat Dryer also gives 
you a special “Wash ’n Wear” setting that 
removes wrinkles from modern fabrics. 

A fine-mist Automatic Sprinkler helps 
make your ironing easier. And a special fil- 
ter removes dust and dirt from all incoming 
air. There’s a Maytag Halo of Heat Dryer 
that’s just right for your budget. 


Only Maytag 


tas 


Other dryers 
do this 


does this 


ivi AV TAG —the dependable automatics 

















The Changing Western Home 





News and ideas for Western 
home owners and home planners 











Sound-absorbing wall materials 

If you have a noisy playroom, you may be interested in an 
acoustical material that, unlike standard ceiling acoustical 
tiles and boards, is tough enough to go on the wall: perforated 
hardboard backed by glass fiber wool insulation. Its sound 
absorption capacity depends on the number of holes in the 
hardboard and the thickness of the insulation. For sound 
absorption comparable to that of acoustical tiles, you can 
order hardboard with perforations 44-inch on centers (com- 
pared with standard 1-inch), and use 1 or 2-inch glass fiber 
wool blanket (34 pounds per cubic foot). Add this to an 
acoustical-ceilinged room, and you get a relative increase in 
sound deadening that is greater than the increase in acousti- 
cal surface because of the way sound waves bounce. 





ROD MOYER 


Sereen panels 
Screen for a wide glass bedroom door leading to deck allows 
view of sky and mountains even when closed for privacy. Each 
half has three plywood panels, with piano hinges. Architect: 
Frank Lloyd Wright, for Harold C. Price, Scottsdale, Arizona 


Swimming pool fencing ordinances 
Latest among Western communities to enact a swimming pool 
fencing ordinance is King County, Washington. Designed to 
keep small children from wandering into unattended pools, it 
has the following provisions: 

Fences must be not less than five feet high (existing fences 
under five feet must be extended or rebuilt); fences may have 
no opening larger than six inches: gates and doors must be at 
least five feet high, with self-closing and latching devices. 

The ordinance took effect in June. Pool owners in the unin- 
corporated areas of the county have until December 6 to 
build or rebuild pool fences. New pools may not be filled until 
an acceptable fence is completed. You need no building permit 
to erect a pool fence, but the county building department 
(County-City Building, Seattle) will inspect it. 

The ordinance does not apply in such incorporated muni- 
cipalities as Seattle and Bellevue. 
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Put the hallway to work 
Counter and deep drawers create a wrapping center for storing 
and using paper, boxes, ribbons, other materials. With windows 
above, this keeps hall from seeming dark and narrow. Folding 
chairs, trays go in cabinets (right) near entry, living room. 
Architect: Everett B. Franks, for Harry Hollister, Portland 


Low-cost dimmer switches 

For variable lighting in areas such as a family room where 
you'd like bright light for games and low light for watching 
television, you can now buy a switch that is much less costly 
than a dimmer control. This switch has two “on” positions, 
one for bright light and one for low light. It fits into an exist- 
ing wall box, without a change in wiring or the wall plate. It 
will handle 300 watts (incandescent lamps only), and costs 
about $7, not installed. 
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From Hawaii... the giant hikiee 
Dominating the room, this 6 by 8-foot hikiee in home of the 
Douglas Guilds, Honolulu, has a plastic cover to withstand 
rigors of romping children and dogs. Designed by Mrs. Guild, 
it has 15 pillows, and in quiet moments is pleasant for napping 
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SPECIAL 


— 


the bestof 
both worlds 


Soon you'll be greeting car-dom’s 
sprightliest star .. . the new-size, the 
right-size Buick Special that brings 
you both, THE BEST OF THE SMALL 
CAR WORLD .. . THE BEST OF THE 
BIG CAR WORLD 


When the designers and engineers 
got the problem, it sounded like a 
nightmare of contradictions: “Keep 
it compact” “make it all-day com- 
fortable” “give it big-car go”... 
“thrift-run it on regular gas”... 
“dream-style it” “keep the price 
down” “it’s got to be a Buick!” 
As you can guess from this announce- 
ment, they did it (beautifully!), but 
it took some doing, even for GM. 

It took new low, flow-through lines 
and a new CLEAN LOOK of action 
you'll find in all [961 Buicks. It took 
a completely new engine, (for the first 
time an aluminum V8!) that develops 
more pow per pound than even many 
big cars. It took a new lighter, alumi- 
num-cased transmission, specially 
designed for a new-size car. It took a 


the special siz 
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new Hideaway drive-shaft that gives 
more flat floor space. It took more 
total room for comfort than any new- 
size car. 

Add Buick’s new Control-Arm Sus- 
pension, single unit body and many 
more surprises you can read about 
below and you have it. The Special- 
size Buick Special! Special because it 
is Special! The new-size luxury car! 
A big reason why, ’6/ is Buick’s year. 


Special flow-through styling gives a 
NEW CLEAN LOOK of action 

Poised on your driveway, this jewel- 
sized Buick looks as slick as a missile. 
Every lovely line hints at the luxury 
that awaits you within. With its lean, 
low lines it’s as beautifully propor- 
tioned as the new full-size Buick. 


Special V8 aluminum engine gives 
you BIG CAR ‘‘GIT”’ 

How do you give a new-size car big- 
size pep? You trim off the fat. You beef 
up the power. Buick engineers made 
available for the first time an alumi- 
num V8 engine. This 155 h.p. Fireball 
V8 delivers more power per pound 
than the engine of any compact car. 
Result? You can enter a parkway from 
standstill to expressway speed as safe 
and spritely as in a full-sized car. And, 
it’s the saving-est. Runs on up to 40% 
less gas—regular, at that! 


Special new aluminum transmission 
gives SMOOTH LIVELY GO 

Press your toe and away you go. This 
is a transmission specially designed 
for a new-size car. This new Dual- 
Path Turbine Drive* has the liveli- 
ness of a colt. Small, neat and alumi- 
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num-cased (and simplest of all), it 
weighs a mere 100 pounds. With it 
all, it’s a proud running mate to the 
full-size Buick’s Turbine Drive—and 
that means sm-o-o-o-o-th! 


Special design above and beneath 
gives an ALL-DAY RIDE 

Here’s one new-size car you can use 
for long hopping as_well as quick 
shopping. You get more total head, 
leg and shoulder room than in the 
compact cars. Thanks to its new 
Hideaway driveshaft, there’s more 
blessed flat room for feet. And, under- 
neath, cushioning you from road 
shock is Buick’s new Control Arm 
suspension with semi-floating rear 
axle and coil springs all.around. 


Special easy-park steering gives 
LIGHT-TOUCH HANDLING 

For all its big-car comfort, this spanky 
Buick Special acts like a polo pony. 
Park? Zip—it’s done (the trim 112- 
inch wheelbase slips up to curbs and 
into tight spots breezy as a scooter). 


... and with all this... 

THE BUYING IS EASY 

With everything we've said, and still 
left unsaid, you might get the idea 
we're talking about a full-size luxury 
car... and luxury prices. It is a lux- 
ury car... but only the <omfort is 
full-size. The Special is a true new- 
size car. And, the prices are new-size, 
too. With the Special, the pride of 
owning a Buick is now brought 
within the easy reach of new millions. 
Be among the first tosee, drive and own 
this BEST OF BOTH WORLDS... 


*Optional at extra cost 
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It all started with the July Sunset... 


Tree house... built in 
three weekends 


One evening several weeks ago a somewhat tired father arrived 

home on the San Francisco Peninsula and noticed his 10-year- 

old son poring over the story The Houses In Western Trees 

in the July 1960 Sunset. When dad reminisced, very briefly, 

about a tree house of his youth—he was stuck. 

An old oak tree stood waiting in their yard. Both mother and 

son voted yes. So, with father’s help firmly requisitioned, this 

tree house was built over the next three weekends. 

Actually, it was fun for everyone throughout the construction, 

and even more fun afterwards. It’s designed to be very strong 

and very safe. Some 2 by 4’s and scraps of plywood were on 

hand; cost of everything else, including paint, was $15. 

Dad started it off. He made the rope ladder (of 5-inch 

manila rope and 44-inch plywood), then secured the 2 by 4 

floor joists, using a wood ladder, They gave a rough triangle 

held into the limbs by lag bolts and cross-braced here and 

there. With son now helping, father attached three 2 by 4 top 

rails. No attempt was made to keep the sides vertical—the 

rails were just fitted where they would go on the limbs. The 

resulting sides flare out, giving a basket-like shape—and more 

room inside. 

Then the son and his friends took complete charge. They : 

first laid the flooring (of shiplap boards and odd pieces of — 
exterior plywood). Then they nailed on vertical siding, keeping 

any excess at the top for easy trimming. Bent nails didn’t It’s really a tree fort. Floor 10 feet up makes it exciting; sides 
matter. Rifle ports, cut through the sides, and the trap door 3 feet high give safety. You enter through floor trap door. 
completed the house. With Jacob's ladder up and trap door down, fort is impregnable 


| 





Father framed the house, using 2 by 4’s. He lashed rope around Camping up with the stars has proved the big attraction. Floor 
it for temporary siding, then children took over. They laid planned big enough to hold two air mattresses. Son has slept 
flooring first, always lifted and lowered tools in a canvas bucket here with friends (and stray squirrels) more than in own room 


96 SUNSET 











The latest expression 
Whether you favor architecture mM CH D AR 


with Far Eastern influence, or prefer the more conventional designs 
... you may be sure that a cedar exterior is the mark of a quality 
home. Cedar is the genuine. A cedar shingle roof provides you with 
effective “built-in” insulation. It is strong and rigid. And, it is applied 
in three thick layers to last and last. On the walls, factory-colored, 
cleanly-striated cedar shakes are an unbeatable material for both 
appearance and service. If you are concerned about quality, look for 
cedar on the roof and walls when you choose your builder. 








RED CEDAR SHINGLE BUREAU 


5510 White Bldg., Seattle 1, Washington / In Canada, address: 550 Burrard St., Vancouver 1, B.C. 


Gentlemen: I enclose 10c for 
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my copies of “The House of Name 
Cedar,” “Ideas for Homes” and 
“Distinctive Roof Applications.” Address. 
City ent eee Zone State. 
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GRACIOUS LIVING! You can entertain with pride, relax in luxury 
with the special elegance of Kentile® Solid Vinyl Tile. 91 colors to 
choose from. Remember, too, because it’s tile, it costs less to 
have installed than flooring in rolls. 

ACTIVE LIVING! You can “live it up” without wearing it out 
because each tile is vinyl through and through. Really built to 
take it . . . colors stay bright and new looking for years. 

EASY LIVING! Say good-by to “‘scrub-a-drudgery.” Kentile Solid 
Viny] Tile keeps its rich, deep-down beauty with just occasional 
waxing. Totally unaffected by spilled foods or grease. 


Wouldn’t some room 
in your home 
sparkle anew with 
an easy-cleaning, 
ever- beautiful 
Kentile Vinyl Floor? 


For use anywhere indoors (even over concrete, on- or below-grade, 
with special adhesive). See your Kentile Dealer . 
©1960, Kentile, Inc., Dept. F, Torrance, Calif. 


. . look in the 














TWO NEW KENTILE 
STYLES: ‘Antique Mur- 
ble™’’ captures the 
beauty of marble in vinyl 
at low cost (color An- 
tique Green). ‘‘Designer 
Palette’’ plain colors are 
Avocado (solid green) 
and Bristol Blue (in 
Feature Strips). Wall 
Base is Beige KenCove®. 
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Tree house (cont'd) 





You wait your turn to saw, pound. Used 
house siding encloses the sides, is nailed 
to outside of floor, to inside of top rails 





Mother thought fort should be oil-stained 
like their home. So she had a job, too, 
when tree house otherwise was completed 





For safety, some extra grape stakes were 
nailed over the sharp points of this close- 
by fence, at the start, and were left there 





Trap door of plywood swings up and back 
against side, has webbing hinges. Note 
handholes in floor for easy entry and exit 
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NEW FROM BRUCE! 





Removes 








floor wax 
ind 


minut 


If you’re one of the many homemakers having 
trouble removing old dirt-embedded floor wax, 
here’s your answer . . . amazing new Bruce 
5-Minute Wax Remover. It really works! 













Just pour on floor. Spread—wait 5 minutes 
—wipe up. It’s that simple and easy! 

You'll be amazed how clean your floor 
can be once the old wax is removed. 
Then put back the shine with Bruce 
Self-Polishing Wax. 

New Bruce 5-Minute Wax Remover 
does a beautiful job on linoleum, 
vinyl, tile or any non-wood floor. 
Nothing to mix or add. Safe for 
floor and hands. It really works! 


of famous Bruce Cleaning Wax 
and other fine floor care products... 


E. t. BRUCE CO. - MEMPHIS, TENN. 
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Hidden lumiline tube gives good direct light on desk and indirect on nearby shelves 


mounted on painted 


} by 8-foot softboard wall panel. Panel takes thumbtacks, serves 


as bulletin board. Shelf and light can be raised or lowered on adjustable shelf brackets 


Good lighting... for a boy’s room 


Side view. Light is mounted on rear side of 
vertical board in slot cut in the shelf. A 
pull-chain switch was added to fixture 
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This shelf-mounted light is both desk lamp 
and display light for the surrounding 
shelves. The white softboard panel reflects 
and diffuses the light from a 60-watt lumi- 
line tube in an inexpensive, 
bathroom light fixture. 


unshielded 


The tube is centered on the back of a 
6 by 22-inch birch board, in turn mounted 
in a 5-inch-wide slot in the middle shelf. 
The cord goes through a hole in the soft- 
board and down the wall paneling behind 
it in a V-groove. 

Because he has so much display space, the 
small boy who occupies this room has 
taken an increased interest in kindergar- 
ten craft projects. 

The metal tracks for the adjustable shelf 
brackets are screwed to the wood wall 
backing the softboard, and are recessed in 
vertical slots cut with a sharp knife in the 
softboard. 





See CROWN VINYL FLOORS 

at the following franchised retailers: 
ABERDEEN, WASHINGTON 

C & M FLOOR COVERING 
KAUFMAN scroGes 

ARLINGTON, WASHINGTON 
COLUMBIA VALLEY LBR. 
BELLEVUE, WASHINGTON 

ERV PARENT CO. 

REX FLOOR COVERING 

WALT’S LINOLEUM SHOP 
BELLINGHAM, WASHINGTON 
COLUMBIA VAL Ley LUMBER CO. 
LUKE & CREWS, INC. 
BREMERTON, WASHINGTON 
FLOORMASTERS 

KAUFMAN LEBO 

BUCKLEY, WASHINGTON 
BUCKLEY DECORATING SERVICE 
CENTRALIA, WASHINGTON 
KEEN & HOWARD 

CLE ELUM, WASHINGTON 
OLSON APPLIANCE 

COLFAX, WASHINGTON 
ELLIOTT’S PAINT STORE 
COLVILLE, WASHINGTON 
BARMAN’S DEPT. STORE 
ELLENSBURG, WASHINGTON 
PHARE BUILDING SUPPLIES 
ELMA, WASHINGTON 
EL MONTE LUMBER CO. 
ENUMCLAW, WASHINGTON 
NELSON LUMBER & HARDWARE 
EVERETT, WASHINGTON 
GULICK’S LINOLEUM 
EVERSON, WASHINGTON 
COLUMBIA VALLEY LBR. 
FEDERAL WAY, WASHINGTON 
SUNSET FLOOR COVERING 
GRAND COULEE, WASHINGTON 
LOEPP HARDWARE & FURNITURE 
KENNEWICK, WASHINGTON 
SELDEN’S INC. 

MARYSVILLE, WASHINGTON 
CARR’S HARDWARE 

MOSES LAKE, WASHINGTON 
SELDEN’S INC. 

OLYMPIA, WASHINGTON 
SELDEN’S INC. 

OMAK, WASHINGTON 
GILYARDS FURNITURE & GIFT 
OROVILLE, WASHINGTON 
DICK’S FURNITURE 
PASCO, WASHINGTON 
WELLMAN FLOOR COVERING 
PORT ANGELES, WASHINGTON 
NAILOR LUMBER CO. 
PUYALLUP, WASHINGTON 
CLEMAN’S FURNITURE CO. 
VALLEY PAINT STORE 
RENTON, WASHINGTON 
COCHRAN HARDWA 
THE LINOLEUM SHOP 
SEATTLE, WASHINGTON 
BERGLUND & STAVN 
CLEMENS FURNITURE co. 
DAVISON’S INC. 

ERNST HARDWARE CO. 


PARENT CO. 
FLOOR COVERING BY JAYME 
RCRAFT CO. 


WESTON’S LAKE CITY PAINT STORE 
SHELTON, WASHINGTON 
REX FLOOR COVERIN 
SNOHOMISH, WASINNGTON 
KING’S HOME SUPPLY 
SNOHOMISH LBR. CO. 
SPOKANE, WASHINGTON 
THE LINOLEUM SHOP 
MONTGOMERY WARD 
NORTHWEST FLOOR COVERING 
SUBURBAN FLOOR COVERING 
TACOMA, WASHINGTON 
MEYER FLOOR COVERING 
G. W. PAULSON CO. 
SELDEN’S INC. 
STEBNER’S FLOOR COVERING 
WENATCHEE, WASHINGTON 
MONTGOMERY WARD 
WINSLOW, WASHINGTON 
BAINBRIDGE FLOOR COVERING 
YAKIMA, WASHINGTON 
McNEICE FLOOR COVERING 
NTGOMERY WARD 
WEAVER FURNITURE 
ANCHORAGE, ALASKA 
ALASKA FLOORS 
COEUR D’ALENE, IDAHO 
RUNGE FURNITURE 
LEWISTON, IDAHO 
SKELTO! ws 
MOSCOW, I 
WATERMAN'S FLOOR COVERING 


SUNSE® 
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What glamour! What excitement! Crown Vinyl made our house prettier than all the others! It’s the ravishing pat- 
terns and colors that do it—over 100—including Comtessa, Electra, Invicta, Taj Mahal, and newest Lido (shown 
here). All decorator-styled and all scrub-free! An exclusive new vinyl formula does away with traffic trails in 
traffic zones (between doors, around sinks, stoves, etc.) Guaranteed for 12 full years guy ae 

by the makers of famous Sandran. Sandura Co., Benson-East, Jenkintown, Pa. 
Western Office: Western Merchandise Mart, 1355 Market St., San Francisco 3, Cal. 


LUXURIOUS CROWN VINYL FLOORSE 








GOOD DEAL | 





How you may save *100 or more 





when you buy your next car 


i. 


Allstate’s auto finance 
bank plan offers low-cost 
financing plus low rates 
on top-quality insurance 





You may save more money than 
you ever thought possible if you 
see an Allstate Agent before you 
buy your next car. 

You’ll discover how Allstate’s 
auto finance bank plan saves 
money two ways: with low-cost 
financing through a cooperating 
bank, and with Allstate’s low rates 
on the insurance you need. 


Here’s how it works: 


1. Select the car you want — new 
or used. Find out how much cash 
you'll need to buy it. 


2. Then call Allstate, and give the 
Agent this information. He’ll tell 
you exactly 
what the fi- 
nance rate 
and charges 
through a 
cooperating 
bank will be 
... what you'll 
pay for insur- 
ance ...and what your total 
monthly payments will be. 


3. As soon as you give him the go- 
ahead, he’ll help make the loan 





You get all the benefits of 


a ‘“‘cash customer’’. 






AUTO > 
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CHARLES CROSS, Electronics Technician. A phone call to Allstate 
saved him $170.88 on auto financing and insurance. 





arrangements, and handle the de- 
tails. Then he’ll hand you a check. 


4. Take the check to your dealer, 
sign the papers, and drive your car 
away. It’s as simple as that! 

You get all the benefits of being 
a “cash customer” when you select 
your car. And you get plenty of 
time to pay. 
It’s a great convenience; too, 
as well as a money saver, because 
the same monthly payment can 
cover both financing and insur- 








ance. You get everything in one 
handy package. 

An Allstate 
Agent will 
gladly give 
you full details 
— at Sears, at 
an Allstate In- 
surance Cen- 
ter, or in your 
home if you 
prefer. 


Get all the facts at the 
Allstate booth in Sears. 


May we help you? 


You're in good hands with 


LSTATE 


INSURANCE COMPANIES 
ACCIDENT and SICKNESS*-: 


LaAFre” 


*Now available in almost all states. 


SUNSET 
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One child or nine, balanced load or not, 
can ride this free-spinning whirl-around. 
They push with their feet to make it go 


Whuirl-around 


swing 


This whirling swing has proved to be the 
big attraction in the yard of Jerre P. 
Buckley, Everett, Washington, who built 
it for his youngsters and their friends. 


Automobile wheel bearings make it spin 

easily, go fast, and coast a long time. 

He first set an 8-inch cedar pole securely 
{ in the ground. On its top, he bolted the 
short spindle axle of an automobile front 
wheel assembly (bolt the axle or its brake 
back plate, removing brake shoes). He 
drilled four holes, spaced at equal inter- 
vals around the wheel rim (for attaching 
the chains with heavy rings) and placed 
wheel on the axle, complete with hub cap 
to keep the joint dry and free-turning. 





AUTO WHEEL 
WITH AXLE 


—-"' & Saas 


— 








Four half-lapped 2 by 12's give the square 
seat, are joined together with bolts. The 
chains attach to the seats by heavy ham- 
mock wall plates. Adjust the chains to 
have seat about 12 inches above ground 
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ARE YOU A GOOD WIFE? 





_— 


oe — 


THE GOOD WIFE insists on the 


best sleep for her better half, with 


US. KOYLON FOAM 


THE WORLD’S MOST MODERN MATTRESS 





Compared with foam, the usual mattress feels like assorted hardware. And U.S. 


Koylon is more than just foam. It’s the finest foam ... made with thousands of 
small cores on BOTH sides. NOT just a skimpy few on one side, like some mattresses. 
The result is a specially sensitive, solid foam that conforms like water to every 
curve, yet firmly supports the entire body. And remember! Only a mattress like 
Koylon with its thousands of cores can be so airy, insuring cleaner, cooler, fresher 
sleep, far better wear. Koylon is also odorless, non-allergenic; reversible, of course. 
So be fussy about the foam you buy. Much on the market is more fluff than foam. 
Specify U.S. Koylon, the Platinum Label in foam. (The good wife won’t stint on 
sleep.) Twin-size U.S. Koylon, mattress and matching boxspring, only 129.50 





United States Rubber 


Rockefeller Center, New York 20, New York 
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How to Make Your Home’ 


WEATHER-SNUG! 





CALKING 
COMPOUND 


in Speed Loads or Squeeze Tubes 
By far the most popular, fastest, 
easiest way to seal cracks around 
windows or doors. Stays put. Will 
not dry out or run. 


For broken panes or small cracks 


GLAZING 
COMPOUND 


Clean and easy to 
handle. Sets to rub- 
ber-like consistency. 
8 For glazing sash, 

setting plumbing, 
etc. Won't dry out 
or crack. 





Stop under door drafts 


Automatic 
erin BOTTOM 


Thick felt bottom 
raises when door 
opens. Doesn't drag 
on carpet. Lowers 
when door closes. 
Shuts out all weather. 





Make windows and doors snug 


—Me-WAY 
| WEATHER STRIP 


So easy to install. 

Enough metal and 
wool felt strip in coil 
for average door or 
window. 





Seal door on all 4 sides 
Garage Door 


WEareee sTRiP 


No more drafts, rain, 
snow or dirt. Ex- 
truded aluminum and 
vinyl strip is easily 
installed. 





MACKLANBURG-DUNCAN C 









Handy tube 
for small jobs 
L464 


For large areas 
<a 


Save money on fuel cost 


WEATHER STRIP 





Why let drafty doors — Ny 
and windows cost ert A " 
you money? Make lies c Ht 
them air-tight with th, |p 34 Hi 
bronze or stainless i D 
steel Numetal. ‘te 5 

PSs le 


Keep out drafts, dust, rain 


DOOR BOTTOM 


Choice of 3 styles 






Enjoy the comfort on 
M-D door bottom brings. In metal 
with felt; extruded aluminum and felt or 


- extruded aluminum and vinyl. 


Finest way to end drafty floors 
Extruded Aluminum 


THRESHOLD 


with tough Vinyl insert 





Choice of 3 styles for every purpose. Life- 
time aluminum never rots or worps. 


OKLAHOMA CITY 
OKLAHOMA 
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R. WENKAM 


Telephone is housed in 9-inch recess in wall 
of the Herb Briner home in Honolulu; 
designed by architect Vladimir Ossipoff 


Telephone recess ... 
neat and sensible 


This softly-lighted recess provides a com- 
pact and out-of-the-way place for a tele- 
phone. It also makes a dramatic spot for 
flower arrangements when the owners en- 
tertain, since the phone can be unplugged 
and moved. 

A tube light at sit-down eye level, con- 
cealed by a 2-inch-wide wooden shield, 
throws light upward and downward. The 
entire recess is lined with rice paper; the 
“shadow box” portion above displays 
three bronze cranes, which formerly 
served as handles on shoji doors. 





Pull-out bin drawer below 12-inch shelf 
holds directory, writing materials. Wood 
was washed white (painted, wiped off) 





SUNSET 


When 
a 
Philco 

‘moves 
in... 
your 
TV 
troubles 
move 
out! 








‘. a moments _ ee 


“ Philco Cool-Chassis beats the heat...major cause 


of all TV breakdowns! When your family says hello to a new Philco, you say 
good-bye to costly TV repair bills! Philco TV has patented Cool-Chassis construction. It runs cooler, 
performs better and lasts longer. And wait till you see the picture! Philco Cool-Chassis TV has an 
amazing Automatic Picture Pilot that keeps your picture on the beam through live show, taped show or 
even old movies. It checks and perfects the picture 15,750 times a second! Styling? Models to blend 
with every décor — from fresh, new Compacts to the stunning new 

Miss America Series rendered in authentic hardwood Mastercraft P|} 7 j LLCO 
cabinetry. Prices? Philco Cool-Chassis TV sets cost no more : 
than ordinary television! ER) Famous for Quality the World Over 
Wustrated above is the fashion-fresh, space-saving Compact 19°*. 


Matching Tele-Stand optional, extra. 18,500 volts of picture power, iy . 
built-in Pivot-Tenna, sound out front. Available with Directa Remote control. 


*19 in. overall diagonal measurement, 172 sq. in. viewable area 





Philco Cool-Chassis. No parts 
underneath, no heat traps. 
Heat-barrier design directs heat 
away from critical parts. “Air- 
Flo” mounting of parts permits 





Old-fashioned heat-trap TV. 
Stacked components — one 
below the other — pyramid and 
multiply heat intensity. Parts 
mounted underneath generate 


elf maximum cooling. Perma-Cir- heat which is trapped by old- 
od cuit® panels are non-conducting. fashioned oven-type, upside- 
3 down chassis. 
off) 
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Now—Use the Finishing Secret of 
World-Famous Furniture Manufacturers 


warco DANISH 
OIL FINISH 





ALS YET SO EASY FOR 
CABINETS AN 


For the first time available to you is the 
original time-proved WATCO Danish Oil 
Finish used by international names in 
luxury furniture. WATCO is used to pro- 
duce the same beautiful, natural wood 
finish you see in the finest furniture and 
paneling—yet, it’s so easy to use...in 
one simple application you can seal, 
prime and finish new wood. 


Secret is in the polymerizing oils in 
WATCO that give you the toughest and 
richest oil finish of any in existence. Use 
it clear to bring out gorgeous color and 
natural grain, or use with stains. Save 
wasted hours spent sealing and sanding 
. .. Save money, because you need only 
WATCO! Get envied, superior results... 
the remarkable natural wood finish that 
resists stains and mars. 


American Walnut Manufacturers: Associa- 
tion recommends WATCO...may be used 
on all woods ... specifically walnut, oak, 
birch, cherry, teak, mahogany, knotty 
pine and cedar. 


l Easy 
Application 


PRIMES! 
SEALS! 
FINISHES! 
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DARROW M. WAT? 


Sunlight-exposed photograms vary in color from sepia to red, blue, and violet, depend- 
ing on the paper. Brought home, prints are put in fixer bath; washed, dried, mounted 


P hotograms from nature 


Photograms are made by arranging ob- 
jects on a piece of photographic paper 
and exposing the paper either to sunlight 
or to artificial light. 

Children can have a fine time making 
sunlight-exposed photograms. If you are 
camping or on a picnic and want to keep 
them quiet for an hour or two, give them 
some photographic enlarging paper and 
let them make their own arrangements, 
using the plant life near at hand. 





Paper can be opened in shade. Put sheet 
on foam and arrange subject material, re- 
place glass and rubber bands, put in sun 


These pictures were taken on a weekend 
camping trip. On the following pages you 
will see how photograms can be done at 
home using artificial light and developer. 
For outdoor work, a binder is useful and 
easy to make. It prevents the wind from 
disturbing the material and makes it 
easier for the children to move their 
photograms in and out of the sunlight. 
The one shown here, a foot square, con- 
sists of a piece of 44-inch plywood, 1-inch 





Paper around objects will begin to darken. 
Move objects around for different effects. 
Leave in sun from 10 to 30 minutes 


SUNSET 








HOMEOWNERS: 


Get more insurance protection 
and pay less for it! 


Your furniture, clothing and other valuables 
are protected. Hardware Mutuals Household In- 
ventory booklet (see coupon below) helps you list 
total value of all your possessions. 


Knowing these facts 
about one-policy home insurance 
could save you hard cash! 





Why pay for four old-fashioned home 
insurance policies? Hardware Mutuals 
now combine all your protection into a 
single Homeowners Policy to save you 
money. How much you save depends 
on the value of your home and how 
your present insurance is set up. Sav- 
ings of 20% or more are not unusual. 


This single policy covers your home, 
your furniture, clothing and other pos- 
sessions against fire, theft, wind and 
smoke damage—many other. hazards. 
If someone has an accident on your 
property and sues you, this policy pro- 
tects you. It pays for broken windows. 
It even gives you extra living expenses 
if a fire forces you out of your home! 


Find out how much you could save 
with Homeowners Protection. Mail the 
coupon below or look for Hardware 
Mutuals listing in the yellow pages. Call 
and compare today! 


Seis wie Heit 
Join the 4 out of 10 families who now enjoy extra peace of mind with broad 
Homeowners Insurance. Now Hardware Mutuals offer you one-policy coverage 
for your home and possessions at dramatically low rates. 


_Hardware Mutuals ° Sentry Life 


INSURANCE: AUTO « HOME - BUSINESS + HEALTH + LIFE + STEVENS POINT, WISCONSIN 
HARDWARE MUTUAL CASUALTY COMPANY * HARDWARE DEALERS MUTUAL FIRE INSURANCE COMPANY * SENTRY LIFE INSURANCE COMPANY 


—------------- 


FREE! a iecge booker! 


This Household Inventory booklet helps you 
list the value of every article in your home. 
Gives you a complete record in case of fire. 


| 

| 

| 

| 
Hardware Mutuals, Dept. S-1060, | 
200 Strongs Ave., Stevens Point, Wisconsin | 
Please send me your free Household Inventory | 
Booklet along with facts about one-policy Home- | 
owners Protection. i 
| 

i 

! 

| 


Name 


| City State____ 
THEFT AND ROBBERY COVERED LIABILITY PROTECTION INCLUDED GLASS BREAKAGE INSURED ~~ Lee ccd iii en ce enan cheered 
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Now—Use the Finishing Secret of 
World-Famous Furniture Manufacturers 


warco DANISH 
OIL FINISH 


NEVER BEFORE AVAILABLE TO YOU 





ALS--YET SO EASY FOR YO 
ANELING, CABINETS AND 000 





For the first time available to you is the 
original time-proved WATCO Danish Oil 
Finish used by international names in 
luxury furniture. WATCO is used to pro- 
duce the same beautiful, natural wood 
finish you see in the finest furniture and 
paneling—yet, it’s so easy to use...in 
one simple application you can seal, 
prime and finish new wood. 


Secret is in the polymerizing oils in 
WATCO that give you the toughest and 
richest oil finish of any in existence. Use 
it clear to bring out gorgeous color and 
natural grain, or use with stains. Save 
wasted hours spent sealing and sanding 
. .. Save money, because you need only 
WATCO! Get envied, superior results... 
the remarkable natural wood finish that 
resists stains and mars. 


American Walnut Manufacturers’ Associa- 
tion recommends WATCO...may be used 
on all woods ... specifically walnut, oak, 
birch, cherry, teak, mahogany, knotty 
pine and cedar. 


i Easy 
Application 


PRIMES! 
SEALS! 
FINISHES! 




















DARROW M. WATT 


Sunlight-exposed photograms vary in color from sepia to red, blue, and violet, depend- 
ing on the paper. Brought home, prints are put in fixer bath; washed, dried, mounted 


Pho tograms from nature 


Photograms are made by arranging ob- 
jects on a piece of photographic paper 
and exposing the paper either to sunlight 
or to artificial light. 


Children can have a fine time making 
sunlight-exposed photograms. If you are 
camping or on a picnic and want to keep 
them quiet for an hour or two, give them 
some photographic enlarging paper and 
let them make their own arrangements, 
using the plant life near at hand. 





Paper can be opened in shade. Put sheet 
on foam and arrange subject material, re- 
place glass and rubber bands, put in sun 


These pictures were taken on a weekend 
camping trip. On the following pages you 
will see how photograms can be done at 
home using artificial light and developer. 
For outdoor work, a binder is useful and 
easy to make. It prevents the wind from 
disturbing the material and makes it 
easier for the children to move their 
photograms in and out of the sunlight. 
The one shown here, a foot square, con- 
sists of a piece of 44-inch plywood, 1-inch 





Paper around objects will begin to darken. 
Move objects around for different effects. 
Leave in sun from 10 to 30 minutes 


SUNSET 
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HOMEOWNERS: 


Get more insurance protection 
and pay less for it! 


Your furniture, clothing and other valuables 
are protected. Hardware Mutuals Household In- 
ventory booklet (see coupon below) helps you list 
total value of all your possessions. 


Knowing these facts 
about one-policy home insurance 
could save you hard cash! 





Why pay for four old-fashioned home 
insurance policies? Hardware Mutuals 
now combine all your protection into a 
single Homeowners Policy to save you 
money. How much you save depends 
on the value of your home and how 
your present insurance is set up. Sav- 
ings of 20% or more are not unusual. 


This single policy covers your home, 
your furniture, clothing and other pos- 
sessions against fire, theft, wind and 
smoke damage—many other hazards. 
If someone has an accident on your 
property and sues you, this policy pro- 
tects you. It pays for broken windows. 
It even gives you extra living expenses 
if a fire forces you out of your home! 


Find out how much you could save 
with Homeowners Protection. Mail the 
coupon below or look for Hardware 
Mutuals listing in the yellow pages. Call 
and compare today! 


Join the 4 out of 10 families who now enjoy extra peace of mind with broad 
Homeowners Insurance. Now Hardware Mutuals offer you one-policy coverage 
for your home and possessions at dramatically low rates. 


Hardware Mutuals ° Sentry Life 


INSURANCE: AUTO + HOME + BUSINESS + HEALTH »* LIFE + STEVENS POINT, WISCONSIN 
HARDWARE MUTUAL CASUALTY COMPANY » HARDWARE DEALERS MUTUAL FIRE INSURANCE COMPANY * SENTRY LIFE INSURANCE COMPANY 


{ 
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| 
I 
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] Send for this helpful- 
Breer. booklet! 
This Household Inventory booklet helps you 
list the value of every article in your home. 
Gives you a complete record in case of fire. 
Hardware Mutuals, Dept. S-1060, 
200 Strongs Ave., Stevens Point, Wisconsin 


Please send me your free Household Inventory 
Booklet ale along with facts about one-policy Home- 
Protection. 


owners 
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Somewhere in your town a little girl is crying. She’s the 
victim of a broken home. Somewhere in your town an old 
woman is filled with the grief of loneliness . . . a baby 
desperately needs medical attention . . . a nice kid is going 
wrong. Won’t you help them? Won’t you join in with 
your neighbors and give—just once—to your town’s 
united campaign? When a United Way volunteer calls 
on you, won’t you welcome him with your pledge? 


“a 


~ GIVE THE UNITED WAY 











Photograms made with artificial light and 
developer are black and white, with tones 
of gray produced by shifting elements 


thick polyester foam to cushion thicker 
berries and stems, and a piece of glass 
bound with tape to protect fingers from 
cut edges. Heavier weight glass is best 
for children. Cut two big rubber bands 
from a tire tube to hold binder together. 


The paper can be opened in the shade. 
Don’t leave it exposed for any length of 
time, however. (This same packet will 
no longer be good for home darkroom 
work; it will turn black in developer.) 
When you return home, put the prints in 
a fixer bath (acid fixer is available at 
camera shops; follow the directions on 
the box). Then wash prints in water, dry 
between blotters, and mount. 

The darkroom process of making photo- 
grams is familiar to most people who do 
their own film processing and enlarging. 
You needn’t have a darkroom, however. 
You can improvise a safety light, cover- 
ing a 15-watt bulb with three or four 


DARROW M. WATT 


Working with a safety light and a shaded 
25-watt bulb, test the paper for exposure 
and developing time before making print 
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THE NEW WAY TO WASH AND DRY AUTOMATICALLY 




















Model WD 860T 









A completely 
automatic Home Laundry 
Center only 30 in. wide 


With a single setting of the controls, most all of your family wash- 
ables, even delicate garments, can be conveniently washed and dried 
—all in one continuous operation. No wet clothes to handle; no lug- 
ging heavy wash baskets to outside lines, or transferring clothes to a 


separate dryer. 


New Bleach Dispenser—bleach is safely diluted in wash water before 


touching clothes. 


Family Size Capacity—extra big porcelain clothes basket gives space 


and washing action needed for thorough laundering. 
Exhaust-Free Installation— no venting or lint traps. 


Rinse Agent Dispenser— Liquid fabric softener is automatically in- 


jected into water during rinse cycle. 


Other features include... AUTOMATIC WATER 
SAVER — PORCELAIN WORK-SURFACE TOP, DOOR 
AND TUB — CHOICE OF COLORS: petal pink, tur- 
quoise green, canary yellow, woodtone brown 
or white. G-E WRITTEN WARRANTY. 


Weekly terms 
as low as 


$440 


small down payment | 


*Based on distributor’s recommended retail price. See your dealer for his prices and terms 


GENERAL @ ELECTRIC 


For a free demonstration see your nearest G-E dealer 
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SHE CAN LIFT HER LITTLE FINGER and open cans 
swiftly, safely, automatically. Locks can, cuts 
top, holds lid. New Cory Compact Electric Can 
Opener stands on table, mounts on wall. 24.95 


SHARP GIFT TO A SHARP GAL. Cory Knife & Scissors 
Sharpener works swiftly, safely, professionally — 
right at home. Can't harm precious edges. 16.95 





CORY CORPORATION (Canada) Ltd., Toronto 





Te tthard 


GAaNnorr. 


Gr ttALY 


CORY CORPORATION °* Chicago 45 


At last ALL of fabulous Ginori is 

here! Full open stock line and 
serving pieces now always avail- 
able. 5-piece place settings, from 
$8.75 to $82.75. 
Pattern shown 
See Ginori fine porcelain giftware and 
renowned Capodimonte®) at America's 
finest stores or write: 


PASMANTIER COMPANY 


Exctusive U.S. Distributor 
224 Fifth Avenue, New York 1, N. Y. 
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Prints go to short stop to arrest developer 
action, then to acid fix to prevent fad- 
ing. Finally wash prints for one hour 


layers of red tissue paper. Or you can 
buy a small wattage red light. A lamp 
with a shade and a 25-watt bulb held 
two or three feet away from the paper 
serves as an exposing light. 
You will need trays for the fixer, short 
stop, and developer, or you can substi- 
tute baking pans (lined with foil if they 
are stained or greasy). They should be 
large enough to accommodate the print 
with an inch or two of solution to cover 
After the prints are fixed, they must 
be washed in running water for about an 
hour. Agitate them in the water so the 
fixer won’t stain them. 
Packets of 8 by 10-inch photographic 
paper (25 shects each) cost $2 to $3. Test 
your paper by tearing a sheet in quarters, 
trying different exposure Start 
with about 5 seconds, and leave it in the 
developer from 1% to 3 minutes. The 
part of the paper covered by the leaf 
will stay white, or, if it is thin enough to 
let some light through, it will be in 
shades of gray. You can move the leaves 
around and give them a second brief ex- 
posure to make second images. 


times. 


In addition to prints and portfolio covers, 
you can also design bookplates or Christ- 
mas cards. Lettering should be done on a 
sheet of thin plastic or cellophane, laid 
right-side-up on your photogram arrange- 
ment. To make several prints from one 
arrangement, fix the arrangement to thin 
glass with rubber cement (or clear tape). 


DARROW M. WATT 





Photograms on lightweight paper can be 
used to cover portfolios, scrapbooks. Use 











subject matter appropriate to contents 


THE AMPEX SIGNATURE 


At stores wherever 
fine music is sold 


ARIZONA 
Phoenix: 
High Fidelity Sound Systems . . 1809 E. McDowell 
CALIFORNIA 
Burlingame: 


Oe eee ae 
Canoga Park: 

Penny Owsley Music Company . 
Castro Valley: 

Calbar Music Center... . 
Costa Mesa: 


274 Primrose Road 
22011 Sherman Way 
3223 Castro Valley Blvd, 


House of Harmony. ...... 1817 Newport Bivd. 
Fresno: 

Gospel Music & Supply Co..... 2901 Blackstone 
Glendale: 


Medico Electric Labs. . . . 1111 E. Chevy Chase Dr. 
Penny Owsley Music Company . 930 N. Brand Blvd. 
Hollywood: 
De eh OO. ks ab ee 849 No. Highland Ave. 
Long Beac 2) 

Humphreys Music Co........ 130 Pine Avenue 
Los Angeles: 

Penrty Owsley Music Company . . 718 W. 7th Street 
Penny, Owsley Music Company . 3330 Wilshire Blvd. 


Los ltos: 

en ke eee a a ee 293 State Street 
Monterey: 

SL GE 4 64:6. 6 o-5:0 689 . . . 247 Del Monte 
Oakland: 

CE ~~ 5 6 6 616 be 6. 3 aoe eee 
peeenee GHEY as "ee &. 6. 6n0 682 2101 Broadway 
Pasadena: 

Barry & Grassmueck..... 927 E. Colorado Street 
Sacramento: 

eee re a cin ne HE 2 
Salinas: 

Gadsby’s Music Company. ..... 342 Main Street 
San Diego: 

Borgens Music Company. ...... 700 Broadway 
San Francisco: 

SE Gia abcd ste a, G8) 3325 Fillmore Street 
Shenmen Glay . ... 00 3.0 2 Kearny & Sutter Streets 
San Jose: 

Town & Country Music Cer. . . T&C Shopping Ctr. 
Santa Ana: 


House of Harmony ...... . #5 Fashion Square 
Sierra Madre: : 
The Music Shop .......... 43 N. Baldwin 
Stockion: 

Stockton Music Studios... .. 1720 Pacific Avenue 
Van Nuys: 

Penny Owsley Music Co. . . 
Walnut Creek: 

Stevenson Electronics. ...... 1531 Locust Sureet 


OREGON 
Portland: 


Hi Fi Unlimited, Inc. . 2816 S. wi Sam Jackson Rd. 
eS er ae 0 S.W. Sth Street 


. 6830 Van Nuys Blvd. 


UTAH 
Ogden: 
Dunkley Music Company . . 3035 Washington Blvd. 
WASHINGTON 
Seattle: 
NE, Es wie ure ob oem 1408 Sixth Avenue 
Spokane: 


wentieth Century Sales, Inc. . . W. 1021 First Ave. 


Ampex prices from $350 to $2,600 in the 
U.S.A. See your dealer or write for full 
information: Ampex Audio Company, 
1020 Kifer Road, Sunnyvale, California. 
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At a time like this, the player and recorder of tapes, the record changer, 
FM and regular radio all stand silent, The music lesson comes first. 
Importantly though, the Ampex Signature is there. Its turn to enrich this 
home with music will come later...tonight, tomorrow, next week, For 
behind doors of hand-inset parquet, the Signature contains the world’s 


finest stereophonic high fidelity. Its classic lines, handsomely executed 
in natural walnut, reflect the Ampex sense of responsibility to bea 

design. At $2600, the Ampex Signature is the premier product of the 
world leader in magnetic recording. Ampex Audio Company, 
Sunnyvale, California —a division of Ampex Corporation. 
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Ampex 


At home wherever music lives 
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PHOTOGRAPHED ON LOCATION BY PABCO; THE SUN-SPLASHED EXPANSE OF CRESCENT BEACH, ECOLA STATE PARK, OREGON 





(AND PABCO ROOFING IS MADE FOR THE WEST!) 


Summon the chilling, sea-salty fog. Whip up 
a windstorm spiced with sand. Douse your 
house with a cloudburst or two; then bake 
it desert dry with sizzling sun. And rest easy 
through it all... that is, if your house is built 


with Pabco Roofing and Siding! 
Pabco Roofing and Siding are expressly 
made towithstand the West’s most punishing 


PABCE) 


ROOFING AND SIDING, FLOOR COVERING, PAINT, GYPSUM... FROM PABCO DIVISIONS OF FIBREBOARD PAPER PRODUCTS CORPORATION. FIBREBOARD 'S ALSO THE WEST’S LEADING PRODUCER OF PAPERBOARD AND PACKAGING ©1960 





climatic extremes. (They're even subjected to 
ordeal-by-the-elements torture tests on the 
slopes of California's Mount Diablo.) 

And, for the love of beauty, Pabco Roof- 
ing and Siding’s lively colors are coordinated 
in the hues and tones that best express the 
feel, the flair of Western living. 

So, for the best in roofing and siding ma- 


terials, be sure to ask for Pabco. It’s strictly 
for the West... and you. And for expert 
re-roofing assistance, call your local Pabco 
applicator. He’s listed in the Yellow Pages. 

FREE roof check guide! Just write: Dept. 
L, Pabco Roofing Division, Fibreboard Paper 
Products Corporation, 475 Brannan Street, 
San Francisco, California. 
















it’s like having 
your own serving staff 
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Shown above: The Patio Master $24.95 


a Salton HOTRAY 


is the help you need to serve graciously and easily! 


The newest way to entertain easily and successfully, in the 
tradition of Western hospitality, is with a Salton Hotray, 
unique automatic electric food warmer! Now you can pre- 
fin < pare meals in advance —for friends, festivities, or family 
‘e Z < é mealtimes — just place hot foods and beverages on a Salton 

« 22, & ey 
73 Z Hotray and you are free to join in,the fun. Foods stay hot, 

_____ hutritious and flavor perfect. 


i. Simplify your life...solve any hot food serving prob- 
lem ...save time, worry, money. ..with the help of a Salton 
Hotray or Hotable, perfect for Western living indoors or 

~ out. A practical aid for nursery or sickroom and marvelous 

_. for defrosting frozen foods. The most appreciated gift you 


> can give. 
~— Write for your free copies of “Gracious Living Begins with a Salton 
; — » e _ Hotray”,“Salton Recipe Booklet” and complete list of Salton prod- 


: @ - a > S ucts. Hotray and Hotable have adjustable temperature controls and 
as -~\ = ~> unique, shatterproof radiant glass heating surfaces. Salton Hotrays 
< from $5.95 to $59.50. Salton Hotables from $59.50 to $200.00. In 

all fine gift and department stores in the United States and Canada. 
At these stores . . . I. Magnin, Los Angeles, and Portland, Ore.; 
ZCMI, Salt Lake City; City of Paris, San Francisco; Bullock's, Los 


Angeles; May D & F, Denver . . . and other fine gift and department 
stores throughout the West. 


Salton. MANUFACTURING CO., INC., 517P EAST 72ST.,N.Y.21,N.Y. 







The Continental $95 


Salton HOTABLE adds the 
wonderful Hotray features 
to a luxurious serving cart. 
Rolls smoothly from kitchen 
to dining room or patio. 
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Good ideas 


from Sunset readers 


GRAVEL PAVING 


Finding it somewhat expensive to use 
colored rock alone to fill a large garden 
area to a depth of several inches, we 
solved the problem this way: 

We first spread inexpensive pea gravel 
over the area to a 3-inch depth. Then we 
scattered 1 large sack each of green and 
pink roofing rock (4% to %4-inch) and 1. 
large sack of pure white dolomite (4% to 
34-inch size) over the gravel. The multi- 
colored effect created as the pea gravel 
and colored rocks blend is as pleasing to 
the eye as the appearance of a more ex- 
pensive material—F. S., San Lorenzo, 


Calif. 
GARAGE PARKING GUIDE 


SANELZZ 













If your garage is overcrowded and it’s 
important to spot your car just right, 
here’s a simple and useful guide: 

Park the car exactly where you want it. 
Then hang a colored plastic cap (like 
those on detergent or shaving lotion bot- 
tles) on a string attached to the garage 
ceiling and placed so the cap will be two 
or three inches above the hood ornament 
of your car (see sketch). Thereafter, on 
entering the garage, aim the hood orna- 
ment of your car djrectly under the 
target —R. W.S., San Diego. 


SAND BOX COVER 


A section of wire lath fencing left over 
from building a fuchsia and begonia over- 
head made a good cover for our grand- 
daughter’s sand box. We stained the box 
and cover to match a nearby redwood 


fence —H. M., Watsonville, Calif. 


MAGNETIC HOLDER 
FOR BATHROOM 


Small, sharp grooming aids such as nail 
files, scissors, and clippers can be awk- 
ward to store. A convenient solution is to 
attach a small magnetic knife holder to 
the wall of the bathroom medicine cabi- 
net. It will hold several objects with 
points and edges protected from each 
other and will keep them from damag- 
ing you as you reach for them.—B. L., Le 


Jolla, Calif. 
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Perfect climate comes in a box! 


Weathertron® is the modern way to bring 
perfect climate into every room in your 
home every day of the year automatically, 


In winter Weathertron heats without fuel 
so there’s never an odor of gas or oil, never 
a problem of smudge to discolor walls or 
fabrics. In summer Weathertron controls ) 
humidity as it cools... and it’s safe because 




















of 





it’s all-electric. 


Weathertron fits homes of every size, every 
style— new or old. The cost of including it 
in your home is modest, the year round 
pleasure it brings you is immeasurable. The 
coupon below is well worth mailing. 


EATHERTRON- | 


ALL-ELECTRIC HEAT PUMP 





>—_—~<= 









PPPTTTTITI TIL el 
GENERAL ELECTRIC COMPANY, Air Conditioning Dept. 
P.O. Box 3927. Seattle 24. Wash. 


C0 Please send me free an illustrated, color 
brochure, describing the miracle of Weathertron. 


(C0 I would like a free survey and estimate of my 
air conditioning requirements. 





PHONE NO. a 





6.236 





CITY eo: Se 
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Seonavioas Finest Sandnads Milk Glass 


Westmoreland’s vast Collection of Handmade Milk Glass offers an infinite 
variety of exquisite gift selections in a wide range of price and pattern. Each 
piece is an implicit expression of the donor’s thoughtfulness and best wishes. 


Send 10¢ in coin for booklet of Westmoreland Reproductions 


WESTMORELAND 6LASS COMPANY 


GRAPEVILLE, PENNSYLVANIA 


Help for a winter fire ... 


Gas log 
lighters 


It seeme appropriate to the season to re- 
view the progress of the gas log lighter. 
The idea first caught on broadly in South- 
ern California. It has most recently be- 
come widespread in Pacific Northwest 
areas as natural gas became available 
(although we remember one gas log 
lighter in a home in Seattle at least 35 
years ago). 

The log lighter is simply a pipe burner for 
gas inside the fireplace, to start a log 
fire without kindling and even if the logs 
are wet. You turn on the gas at a valve 
on the hearth, light it with a match, then 
turn it off when the fire will burn by itself. 
The typical log lighter is made of 14-inch 
pipe, cut to fit the fireplace and drilled 
with holes to make it a burner. Connec- 
tion is made to an outlet at the side or, 
by a T-joint, at the center of the firebox. 


- SIDE MOUNTED TYPE 


———— >} 


CENTER MOUNTED TYPE 


Top sketch shows how typical valve, pipe, 
log lighter are installed in fireplace. Lower 
drawings show the two basic burner types 


Some are simply pipes that burn raw gas. 
More efficient and less costly to operate 
are those that have an air-mixing cham- 
ber. These produce a hot blue flame on 
the Bunsen burner principle. Prices in 
Southern California range from about 
$1.50 to $3 for the straight pipe variety; 
$2.50 to $5 for the Bunsen type. Else- 
where they may be somewhat higher; in 
the Northwest, for some reason, Bunsen 
types cost $9 to $12. 

In most areas, log lighters may be in- 
stalled without a building permit when 
they are connected to an existing fire- 
place gas outlet. If an outlet must be 
brought in or if the gas piping system 
must be altered, you need a permit. 

It is fairly inexpensive to install an out- 
let and hearth control valve in new con- 
struction. In an existing fireplace, it can 
be a costly, complicated job to tear up 
and replace the masonry. 
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When it’s just “you two” and you’re 
listening to the song that first brought 
you together—you want “The Sound 
That Takes You There.” 


Only a Columbia Phonograph has 
that kind of high fidelity. It is probably 
the most human instrument you can 
own—the most responsive to your every 
mood. At your command, Columbia 
stereo softly accompanies moments of 


“Custom cuscier "mein speaker samen ‘portable with console sent FM/AM simulcast oe de tuxe ates CD cartridge, 


SOUND THAT TAKES YOU THERE 


shared memories—or takes you travel- 
ing on wings of surging sound straight 
to the great performances at Carnegie 


Hall, Paris, London, Rome. 


Isn’t it time you had a phonograph 
that gives you “The Sound That Takes 
You There” ? Isn’tit time yousaw your 
Columbia dealer and heard a private 
audition? He’ll prove to you that 








d stylus. Col i C1221, $189.95. 





Columbia will make all your records 
sound better—stereo and regular. 


You can get a new Columbia Phono- 
graph for as little as $19.95 (prices 
slightly higher in parts of South and 
West). When you compare, you'll 
know why Columbia is Number One 
in the Wonderful World of Sound. 
Columbia Phonographs, CBS Elec- 


tronics, 405 Park Ave., N.Y. 22, N.Y. 











The “Playmates,” automatic stereo. Matching 
remote speaker unit combines record storage 
compartment for 44 records. With six FREE 
Stereo 7 records, Columbia C-1211 only $99.95. 


COLUMBIA 


Phonographs 


® 





Six speakers. Single cabinet stereo with record 
storage. Two side speakers, four front speakers. 
Fine furniture styling in 3 finishes. Columbia 
C-1459M, $199.95 (also with FM/AM radio). 


co . = ‘ 
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Lowest priced high fidelity stereo automatic. 
4-speed changer. Lift-away remote speaker, 
smart styling. High in true stereo performance, 
low in price. Columbia C-1209 is only $79.95. 
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House in San Mateo, 
Architect: Pietro 
Belluschi, Com- 
bridge, Mass. Con- 
sulting Architects: 
Jones & Emmons, © 
Los Angeles. Built & 
by Eichler Homes, % 
Palo Alto. 


Use Colorful, Troubie-Free Stains... 
for Years of Beauty and Protection 


| Cabots 
RANCH HOUSE HUES’ 


Bring out the beautiful texture of wood siding, shingles or clap- 
boards with these delicate pastel or dramatic deep tone stains. 
These oil base stains flow on smoothly and easily .. . need no 
| thinning or priming... will not crack, peel or blister. You get 
lasting protection at only 2 the cost of paint. 


For color card, showing 18 handsome shades, contact 





L.A. HUNTINGTON PARK 


L. M. Scofield & Co. 


or write to 


SAN FRANCISCO Condon & Co, SAMUEL CABOT INC. 
PORTLAND Pacific Build S ly Co. 

SEATTLE ap ga og Co. 1017 S. Terminal Trust Bldg. 
VANCOUVER, J. S. Tait & Co. Ltd. Boston 10, Mass. 


i. HONOLULU Russell R. Ames 
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DEARBORN- MASSAR 


Lights inside closet glow through translu- 
cent sheets of fiberglass set in cherry and 
cane frames. Design by Hope L. Foote 


Planning idea: 
Glowing wall an 
ther bedroom 


Fluorescent lights behind fiberglass make 
a decorative and functional wall of light 
in the dressing room area of the R. M. 
MacRae home, Bellevue, Washington 
(see page 109 in the April 1960 Sunset). 
The light switch is in the dressing room. 
The closet is vented to the outside. The 
fiberglass, available through architects, 
decorators, and some retail stores, comes 
in thin sheets which can be stapled to a 
simple framework. 


Behind the panels, a section of built-in 
drawers in graduating sizes provide dress- 
er space. Drawers have flat edge pulls 
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Give cool weather a warm reception 
with MUELLER Climatrol 


Gas heat 


Chase chills and keep them away with a 
Mueller Climatrol Gas winter air condi- 
tioner . . . the only heating unit with the 
convenience, comfort and cleanliness of 
Gas . . . plus these three new extras: 
The Weather-Wand: mounted outside 
house to report temperature changes. 
Heat is -delivered automatically when 
temperatures drop, lessened as it be- 
comes warmer. 

Climaflo Variable Air-Flow Blower: adjusts 
air flow to match amount of Gas input; 
continuous air circulation eliminates 
drafts and maintains even temperature. 
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Air Cleaner: completely removes dirt, 
smoke and pollen from air; built-into 
heating unit; takes no additional space 
. 20 times more effective than throw- 
away filters. 
And because this is Gas, it is the finest in 
home-comfort equipment. Easy to install 
and operate; inexpensive to run; longer- 
lasting with fewer repair bills; depend- 
able in all weather; and quiet as only Gas 
can be. You only know it’s there because 
of the wonderful way you feel. 
AMERICAN GAS ASSOCIATION 


Mueller =" China | 


heats so much better... 


for so much less! 
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Patw heat... for cool 
October evenings 


To test the principle of radiant heat, just step from the 
sun into shade one of these crisp fall days. Air tempera- 
ture remains the same, but you’re cold in the shade. 

You can apply the same principle to the problem of 
keeping your patio comfortable on chill evenings. It’s 
infinitely more effective to radiate heat to people, furni- 
ture, and floor than to try to heat the air and all outdoors. 
A radiant floor slab is one good solution. Here we show 
some others that don’t require installation in paving and 
can thus be added at any time. 

Any open fire will radiate heat copiously; but the source 
is usually low, and it sends heat to just one side of you, 
and very little to the floor and furniture. An overhead 
reflector or any type of roofing helps. 

Today’s gas and electric patio heaters (both quartz-tube 
and glass-plate electric) are efficient (high in infra-red 
radiation), and they mount above to beam their heat 
down like the sun. Either type can keep you and your 
guests comfortable in temperatures down to 50° Reports 
on their fuel costs run between 10 and 20 cents per hour 
of use on the average patio. (Continued on page 122) 


RICHARD FISH 








Large gas-fired infra-red heater (upper right) keeps dance 
pad warm on cold nights at Arboretum-Sunset Demon- 
stration Garden, Arcadia. Such heaters cost $175 to $300 
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GLENN M. CHRISTIANSEN 











Quartz-tube infra-red electric heater under the roof keeps this patio 
in use year-round for play, relaxation. A second heater behind the 
wood beam takes chill from the area beyond. Cost of one 4,000- 
watt heater is about $100. Owners: Mr. and Mrs. Robert M. Huff 





Radiant heat from glowing charcoal in these hibachi, plus some rising 
warm air, heats objects above. Very simple and practical, as long as 
you stay in hammocks. Keep swinging for temperature control 
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America’s most popular TV comes in 
TVs most beautiful cabinets 


Here, in the Zenith Decorator Group 
cabinetry, is the new elegance in fine 
furniture—the good design of authentic 
styling details, craftsmanshipin the selec- 
tion and finishing of woods. Above, for 
example, is the distinguished Danish 
Modern styling of the Zenith Newland, 
Model F3360, from the Zenith Decorator 
Group. In genuine walnut veneers and 
solids, $495.00*. In ebony color, $525.00*. 
And here are some of the Zenith fea- 
tures that give you the world’s most 
carefree TV performance: 
Zenith Space Command® remote control 
TV tuning lets you tune TV without 
getting up. It’s the most relaxed way in 


» ZENITH RADIO CORPORATION, 

CHICAGO 39, ILLINOIS. IN 

CANADA: ZENITH RADIO COR- 

PORATION OF CANADA, LTD., TORONTO, ONT. 

The Royalty of television, stereophonic high f- 

lity instruments, phonographs, radios and bearing 

ids, 42 years of leadership in radionics exclusively. 

Manufacturer's retail price. Slightly 

igher in the Southwest and West Coast. Prices and 
; : : ; ith ! 
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the world. Just touch a button 

on the control unit you hold in 

your hand. Silent sound turns 

TV on and off, changes chan- 

nels, adjusts volume—even 
shuts off sound while the picture stays 
on. No cords, no wires, no batteries. Not 
anextra-costaccessory —it’s builtrightin. 
The Zenith handcrafted chassis: this 
year’s most advanced TV is still made 
mainly by hand. At Zenith the TV chassis 
is carefully wired and soldered by hand. 
Zenith believes this is the only way to be 
sure you get the most dependable TV 
performance—the greatest possible free- 
dom from service headaches. 


Zenith's new Glare-Ban Screen substan- 
tially erases glare and room reflections. 
This startling new tube face virtually 
soaks up distracting highlight reflections. 
Reflections of a lighted table lamp or of 
a window in daylight are 
wiped away. 

Zenith’s 23” Picture Window “== 
TV lets you see more of the 
picture—even in the corners. 

You get 282 square inches of 
rectangular viewing area—23” overall 
diagonally. And Zenith’s exclusive Sun- 
shine® picture tube and Cine Lens® face 
plate give you a better, brighter picture, 
greater picture contrast. 
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Patio heat (cont'd) 





DEARBORN- MASSAR 






Oh, what will you do 
without water? 


Water is man’s most necessary ex- 
pense ... most inexpensive necessity. 
Yet, millions of people can’t be sure 
of having enough water available on 


a hot summer day to put out a major 
fire. 


To find out what you can do to 
help fill our growing water needs, 
write for the booklet 
‘““WATER—Make Sure 
You’ll Always Have Plenty.” 
Tells what steps to take to 
bolster today’s supply, pre- 
vent tomorrow’s shortage. ———— 








CAST IRON 
PIPE 


THE MARK OF THE 100-YEAR PIPE 
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‘ Cast Iron Pipe Research 
Association 
3440-S Prudential Plaza 
Chicago 1, Ill. 
Please send me a free copy of the 


1 

1 

! 

! 

{ 

! 

! 

! 

t booklet ““‘WATER—make sure 
: you'll always have plenty.” 
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Large brazier radiates some heat side- 
ways. Porcelainized edge is table or toe- 
warmer. Designer: Charlotte Altman, for 
R. M. MacRae, Bellevue, Washington 
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Small unobtrusive heater in cabana over- 
hang removes chill from poolside area. 
Not planned for cold nights—is minimum 
size, under open roof, in windy corner 





Close-up of heater above. Costs $80, pro- 
duces high amount of infra-red radiation. 





Owner: R. J. Calcaterra, Atherton, Calif. 





HERE ARE SOME 
OF THE MATCHLESS 
SUPERIORITIES OF 
THE IMPERIAL 
STEREO THEATRE 


The perfect precision mechanism that will 
play your records without distortion and 
handle them automatically with greater 
care than human hands. Records retain all 
their musical quality, even after 1000 plays 
in normal use— Diamond stylus exerts only 
1/10 oz. pressure, yet tracks true, lasts a 
lifetime. Always on true pitch—‘“‘wow”’ and 
“flutter” are eliminated—turntable speed 
is certified within plus or minus 1% of ab- 
solute. Won’t jam, even if you move tone 
arm. Changes all size records in 7 sec.; can’t 
damage them. 


a ad wy) 

20 watts undistorted audio power— pow- 
erful stereo amplifier gives full bass and 
treble separation, eliminates intermodula- 


tion distortion. 





Two 1,000 cycle exponential treble horns 
— (one for each stereo channel) project mid- 
range and treble tones biangularly for max- 
imum stereophonic separation; provide pur- 
est tonal reproduction. 





Bass is reproduced through two 15" high- 
efficiency woofers, projected from each 
side of the cabinet and reflected from the 
room walls. Since the extremely high fre- 
quencies so essential to preserving the tim- 
bre of the music are projected from the 
front, you get full tonal fidelity with com- 
plete stereo separation anywhere in the 
room. 





Chromatic Optical Filter on 24" screen* for 
more clarity, greater depth and less eye- 
strain. Gives the picture astonishing realism 
and beauty. Famous Magnavox Gold Seal 
Chassis, full-transformer-powered for top 
performance and lowest maintenance. 
*Diagonal Measure 


Magnavox 


The Magnavox Company, precision electronic equip- 





ment for industry and defense, Fort Wayne, Indiana 
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MAGNIFICENT NEW FAMILY 
ENTERTAINMENT CENTER / (77 \ 
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THE MAGNIFICENT MAGNAVOX STEREO THEATRE — All the latest 

Magnavox innovations in electronic science in one fine furniture 
creation. Now music becomes magic, pictures become alive—for this complete family enter- 
tainment center combines big picture TV, stereophonic High Fidelity phonograph and FM/AM 
radio. 12 beautiful styles and finishes. Let your Magnavox dealer, listed in the Yellow Pages, 
show you why Magnavox is the finest. .. and your best buy on any basis of comparison. 


the magnificent ya | 


WORLD LEADER IN STEREOPHONIC HIGH FIDELITY AND QUALITY TELEVISION 





...the “Danube 
Embroidery” 


Wansitl 


blanket 


. . . perfect bedmate for Wamsutta bed 
linens. Its exquisite matching embroid- 
ery, reminiscent of idyllic old-world 
charm, is enhanced by the feather-light, 
down-soft feel of 100% virgin wool. 


Only Wamsutta makes a blanket like 
this . . . with superb “Danube” embroid- 
ery on extra-wide nylon satin binding. 
Fine virgin wool is permanently moth- 
proofed. Even after long use, Wamsutta 
Blankets keep that just-unwrapped feel. 


In fact, they're as smooth and soft as 
Wamsutta sheets are silken and caress- 
ing. Could you find a better combina- 
tion? Anywhere ?—at your favorite store. 


TROY BLANKET MILLS 
200 Madison Ave. @ New York, N. Y. 
Founded 1865 
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Potter surrounded by his work; done on 3 by 7-foot burlap panel with 
varied weights and colors of yarn. Design is outlined with a back- 
stitch; color areas filled in with satin stitch. Designer: Carol Browning 


These panels are embroidery 


The old-fashioned sampler, brought up to 
date by using new threads and yarns in 
a contemporary design pattern, is a satis- 


This framed sampler demonstrates variety 
of stitches on osnaburg. For designer 
Marian May's instructions, see the text 


fying handicraft that you can work on 
in odd moments. 

Used as decorative panels, the embroid- 
ery pictures shown here are examples of 
the varied effects that can be achieved. 
Done by two Western housewives, we 
found them remarkably compatible with 
the wood paneling found in so many 
Western homes. 


You need little equipment. For the be- 
ginner, natural osnaburg, burlap, monks 
cloth, or desert cloth is an easy neutral 
background for the colored threads. For 
heavier yarns you can use a large bone 
needle; for sweater and sock-weight ma- 
terial, a medium size embroidery needle. 
Embroidery hoops are optional: some like 
to work with the fabric taut. A rug frame 
would be useful for a panel like the one 
shown above. 

Samplers were originally used to teach 
embroidery stitches. The earliest ones 
date back to the seventeenth century. 
Every little girl made a sampler, repeat- 
ing the stitches in a pattern. They usu- 
ally contained the alphabet, the writer’s 
name, the date, and Biblical references. 


The duck panel is a modern sampler 
using 8 of a possible 300 known embroid- 
ery stitches. The potter wall hanging uses 
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“Danube Embroidery’:..a new sheet fashion by Wamsutta 


As exquisite as the heirloom linens handed on from mother to daughter in America’s first families, Danube embroidered sheets 
are also delightfully sensible. Their leafy embroideries are worked on silken soft SUPERCALE”, at once the most lavish and long- 
est-wearing of sheets. Aqua, pink, orchid, yellow or white embroideries on white. Blossom Tone sheets in solid colors to match 
the embroidery. From the Vienna Revival collection of embroidered and magnificently printed sheets by Wamsutta. Give a 
complete Danube ensemble to someone with extraordinary taste. Matching blankets available. WAMSUTTA MILLS, 1430 Broadway, N.Y. 


Wansitia 


J. W. Ropinson Co.; Los Angeles « The White House, San Francisco « Frederick & Nelson, Seattle « Meier & Frank Co., Portland 


Also look for WAMSUTTA Babycale® crib sheets, blankets, automatic blankets, mattress pads and covers, and fashion fabrics for men, women and children. + photo: DeEvia 





It's NEW...it's American-Standard 


The new design of this lavatory provides a deep, roomy 
bow! plus a wide ledge at one side and at the back for 


Each smart product in this bathroom combines toiletries. It can be installed in a counter or on legs. 
new beauty with practical convenience. 
The off-the-floor toilet lets you swish a mop 
under it for new ease of cleaning. The 
Contour bathtub has two ledges and extra room 
for bathing, thanks to the off-center design. ) ae 

: : ‘ SANT Ts 4; , 
The lavatory design, also off-center, provides a These new faucets hove the exclusive The off-center design of the 16’ high 


. Aquaseal valve that ends leaking and cast iron Contour bathtub forms two ledges — 
roomy shelf. For extra bathroom convenience, extra washer replacements. Be sure all faucets one is a shelf, the other a seat that brings 
beauty use American-Standard products. 


in your home are American-Standard. the back of tub close for easy-reach cleaning. 


For more information on these and other beautiful bathroom products, mail 
the coupon or see your American-S‘andard retailer. He is listed in the yel- 
low pages of your phone book under ‘‘plumbers’’ or *‘piumbing supplies."’ 


AMERICAN-STANDARD, Dept. PD-100, 681 Market Street, San Francisco 5, California 
Please send me your new booklet “Pianning Modern Bathrooms in Color.” | enclose 10c 
to cover mailing. | am modernizing___ 1 am building___ Anunscan Seondort 0nd Sronderd’ are trademarts of American Radiator & Standard Sentery Corporation 


American-Standard | 


PLUMBING AND HEATING DIVISION 


N (rLease peer) 


in Canada send to: American - Standard Products, Ltd., 1201 Dupont St., Toronto 4, Canada 











two of the same stitches. 


The ducks are worked on an 18 by 36- 
inch piece of osnaburg in various shades 
of green and blue yarns—in varying 
weights of both cotton and wool. Simple 
running stitches in heavy blue yarns sim- 
ulate water. 

Outlines are done in a simple backstitch. 
(This was also used to outline the potter 
and his pots.) 


———. 
Backstitch 


The lower part of the wings, heads, and 
water are all variations of the darning 
stitch. This is a long running stitch made 
by picking up two threads between 
stitches to form a brickwork-like design. 
Vary this by length of stitch. 
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Satin stitch and variations 


Many of the small, solid looking feathers 
are variations of the satin stitch. (This 
is the second stitch used in the potter 
panel.) Make this by passing the thread 
over the area to be covered and returning 
it to the starting line by carrying it 
under the fabric. Keep stitches in even 
rows to avoid puckering. 





Darning stitch 


The ducks’ bills and feet are a tiny satin 
stitch which is given a padded, three- 
dimensional look by passing a length of 
yarn back under the stitched area. As 
with all embroidery stitches, this should 
be anchored on the reverse side by weav- 
ing with the needle under the last two or 
three stitches. 





Fishbone stitch 


The fishbone stitch is used in some of 
the other feather areas. To start, make 
a tiny stem at the upper tip of the 
feather, just left of the center line. Work 
the stitches all towards the center, alter- 
nating from left to right. The stitches 
cross the center line at sharp angles. 


Other feathers are filled in with bokhara 


OCTOBER 1960 


couching. The needle is brought up on 
the left side of the design, carried to the 
right side, and inserted. This long stitch 
is caught down on the return by making 
tiny stitches across it at regular intervals. 





Bokhara couching 


Round spots on the lower duck’s neck 
are detached chains or daisy stitches. 
Bring the thread through to the right 
side and hold down a small loop with the 
left thumb while the needle is reinserted 
close to where the thread emerged first. 
Bring thread through to right side again 
just inside loop opposite the starting 
point. Draw yarn over the loop and re- 
insert needle to tack loop in place. 
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Daisy chain and Y stitch 





The rice design is made with a Y stitch 
(actually an open detached chain). Bring 
the needle to the surface at what will be 
the left top of the Y. Hold thread and re- 
insert needle at the right top of the Y. 
Pull yarn through fabric over the loop 
and insert below the center to hold. 








GOOD IDEA 








Lavender sachet 


An old-fashioned gift as welcome as ever 
is this fragrant lavender sachet. Paint an 
aluminum tea caddy with white enamel, 
trim it with gold braid, sequins, and plas- 
tic flowers; fill it with dried lavender. 
Caddies and trim are available at variety 
stores. Most garden shops carry lavender. 








An Aireloom mattress is made by 


, GIVES YOU SO MUCH MORE... 


COSTS A LITTLE MORE 


NATURE BELIEVES IN 


hand — just like a piece of fine 
tapestry. The handstitched sidewalls 
give you 12% more usable sleeping 
surface—because you can sleep right 
out to the very edge without sag- 
ging. See them at fine furniture 
stores and you'll agree: Aireloom 


mattresses must be the best—they’re 


made that way ! 








And an Aireloom hand-crafted mattress 
cradles your curves by giving you a 


supple sleeping surface. (Your spine isn’t 
made in a straight line.) Aireloom 


mattresses firmly support you, but adjust 


to the natural contours of your 


body because of their 
world-famous... 


BEDDING COMPANY 


1119 WESTMINSTER AVE., ALHAMBRA, CALIF, 





INNER 
SPRING 


Holland Maid. 
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Bus stop shelter at Norwood Village, between Bellevue and Renton, kept children 
dry—until it was removed for a freeway. Fence formed back; posts and beams of 
8 by 8 Douglas fir; corrugated asbestos roof. Design: architect Warren Smith 


Community 
Action: 


Bus stop...out of the rain 


These shelters in Washington were built 
to keep children dry while waiting for the 
school bus. They keep the children to- 
gether safely, 15 or 20 feet back from 
the street. And they save time, eliminat- 
ing stops for children strung out along 
the road near their driveways. 


ters, and found that they followed simi- 
lar steps. Here is an example: 

Norwood Village, whose shelter is shown 
above, is a community of 83 families. 
Ten years ago, the residents organized as 
a non-profit corporation to operate their 
own well-water system. To build a fund 
for community improvements, each fam- 
ily is assessed an extra amount annually 


For the guidance of other communities, 
we talked to groups that had built shel- 





Shelter at 36-family Hilltop Community between Bellevue and Issaquah, designed by 
architect Wendell Lovett, is 12 feet long, 7 feet high. Steel beams support galvan- 
ized roof, exterior plywood sides. Inside wall divides 2 benches. Materials: $270 
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SEE THE 
PHILCO 
Benatx 
HI-SPEED 
DUOMATIC 
AT THESE STORES 


IDAHO 


LEWISTON 
Stellar Seal 


OREGON 


ALBANY 
Western TV 


BEAVERTON 
Doughty’s Appliance 
11030 S. E. Canyon Road 


CORVALLIS 
Star Trading 


DALLAS 
Crider’s Department Store 


EUGENE 
Johnson Furniture 
649 Willamette St. 


GRANT’S PASS 


Rolfing’s 
120 S. W. “H” St. 


HILLSBORO 
Gifford Appliance 


HOOD RIVER 
Ted Hackett’s 
1120 12th Street 
JUNCTION CITY 
Olsen-Quick 


KLAMATH FALLS 
Merit’s Appliance & TV 


McMINNVILLE 
Furniture Mart 


PORTLAND 


Byron’s 
1309 S. E. Hawthorne 


Colonia! Heights TV & Appl. 


2135 S. E. Division 


Galloway Electric Co. 
7314 N. Leavitt 


Gray’s Furniture 
6144 S. E. Foster Rd. 


Jones Appliance & Supply 
15801 S. E. Division 
Mitch’s Home Furnishings 
2626 N. E. Union 
Northwest Electronics 
10835 N. E. Sandy 
Petrie’s 

2160 W. Burnside 

Smith Home Furnishings 
3016 S. E. Division 


ROSEBURG 
Horn’s Appliances 


SPRINGFIELD 
Oldfield’s Electric 


WASHINGTON 


AUBURN 
J. B. Fuel & Appliance Co. 


BELLINGHAM 


Lehman’s 
207 W. Holly 


BREMERTON 
Kitsap Radio 


FEDERAL WAY 


Lundstrom Market 
31009 Pacific Hwy., South 


LONGVIEW 


Manchester’s Home & Auto 
Supply 


MOUNT VERNON 


Lien TV & Appliance 
Wall & W. Division 


RENTON 


Reid & Cook, Inc. 
703 3rd Avenue 


SEATTLE 

Admiral Hardware & 
Electric 

2300 California Avenue 


The Bon Marche 

Fourth & Pine 

Bowman's Radio & 
Appliance 

1905 N. 45th Street 

Dove’s Majestic Furniture 

1521 6th Avenue 

Frederick & Nelson 

Fifth & Pine 

Melang Brothers 

6417 Roosevelt Way 

Monarch Stove Store 

N. 185th & Aurora 

Poole Electric Co. 

1116 4th Avenue 

Rhodes Department Store 

2nd & Union 

Stewart Appliance Co. 

N. 67th & Greenwood 


SPOKANE 
Bowles Furniture 
5118 N. Market Street 


Colonial City 
East 117 Boone 


Consumer Electric 
2608 Sunset Bivd. 


Kennewick Furniture 


Liberty Furniture 
401 W. Main Street 


Lloyds Sales 
2526 N. Division 


TACOMA 
Sepic’s 


AT ALL FIRESTONE STORES AND DEALERS 
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Announcing a fabulous new laundry machine 
that completely frees you from washday drudgery... 





the all-new PHILCO HI-SPEED DUOMATIC 


combination washer-dryer! 


Washes better than a washer... outfeatures an 


drver...outperforms every other combination! 


Completes average family wash loads in just 58 minutes . . . c 
be used as a washer alone, as a dryer alone or as a combination! 











Before you spend a dollar on any washer or dryer, see the 
amazing “shag-rug’” demonstration at your Philco dealer! 


Just load the Duomatic, set it, and walk away. No more watching, waiting to 
transfer wet wash to the clothesline or dryer. Time saved? Hours! 


® Washes better than a washer, handles any load, every fabric. Two wash 
cycles, three rinses and an exclusive, automatic soak cycle — a must for diapers. 
Bleach and fabric softeners injected in right amount at right time automati- 
cally. And only the Duomatic brings you true high-speed (560 rpm.) spin drying. 








® Outfeatures any dryer. The drying cycle is fully automatic. No more guess- 
ing about drying time, no more checking for dryness, no more sprinkling. Ex- 
clusive ““Moisture Measure” lets you “dial the dryness’”—damp-dry, fold-dry, 
any dryness you want. Drying is safe for all fabrics and the fastest ever! | =] F 

® Outperforms any pair, any other combination. Washes and dries the aver- 2 ‘ L 


age family load (two sheets included!!) in just 58 minutes! See it today! iz =| Famous for Quality the World Over 





Fits anywhere a washer will. Only 26%” wide! Own a 
Duomatic for less than the cost of many washers alone! 
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GAS MODEL CG-716 ALSO AVAILABLE IN HI-SPEED ELECTRIC MODELS 
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DID 
GRANDPA 
BENNETT 
HAVE 
A VISION 


DID HE KNOW that by 1960, most 
everyone would have even more 
metal pieces to be proud of —like 
copper bottom pans, chafing dishes, 
brass lamps, etc.? Or that there'd 
be chrome on horseless carriages 
and stainless steel on sinks? 
Who knows? 


What’s important is that Brilliant- 
shine is doing more for more 
housewives today than ever before. 
For one thing, with Brilliantshine 
it isn’t necessary to have a “special” 
cleaner for each and every metal. 
With Brilliantshine you can bring 
a satisfying beauty to all your 
metals— from modern stainless steel 
and chrome to copper, brass and 
nickel. And so simply that you can 
use paper towels instead of cloth 
to do your brilliantshining. 


Once you try it, you'll discover why 
we of the third generation of 
Bennetts haven't changed Brilliant- 
shine... except to put it in a bright 
new can. We suggest you look 
for it on sale everywhere. 


More bus stops... 
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From annual ducs, Apple Valley Com- 
munity Club built $100 shelter. Six men 
worked 16 hours. Design: Robert Johnson 


Four Mercer Island neighbors built com- 
bined mailbox stand and shelter. In this 
case, practicality has outweighed beauty 





Apartment house in Bellevue boasts this 
small, night-lighted rain shelter. Materi- 
als, labor: $50. Design by Paul L. Marble 


on its water bill. Once a month the area 
development committee meets and ai 
that time considers and acts on members’ 
suggestions for community projects. 


One such suggestion that met with quick 
approval was a school bus shelter. A 
member of the group, an architect, volun- 
teered to design the structure. A seven- 
man group volunteered to meet three 
times to put the shelter together—with 
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Now,..Custom-Matched” For Your Kitchen Plans! 





Here, with Chambers new “Imperial Twins” Retained Heat Ovens, are the 42” 
™ “In-A-Top” Broiler-Griddie, Exhaust Hood, “Presidential Twins’ Refrigerator- 
Freezer and automatic Dishwasher-Dryer—All in luxurious Antique Copperlux! 


Planning a Kitchen 
for Heavy Entertaining? 
A Cozy Spot for Two? 


..» Chambers Built-ins “Match” your Plans with Gas or Electric SURFACE RANGES and 
OVENS, including the famous deluxe “Retained Heat” units . . . Super-Automatic ‘ 
DISHWASHER-DRYERS . . . REFRIGERATOR-FREEZERS . . . KITCHEN HOODS and DISPOSERS 
in gleaming Antique Copperlux, Silver Satin Chrome or smart Decorator Colors... all 
“Custum-Matched” in styling, finishes and smart accessories, 


BUILT-INS 


Our 50th Year 





Deluxe Color kitchen, with Chambers “Vista-View" double-oven, rotisserie, 
surface range, hood, dishwasher-dryer and 19 cu. ft. refrigerator-freezer. 


ventilating hood, disposer and huge 19 cu. ft. refrigerator w 
All “Custom-Matched". . . only a few cents per day in your new home. 


Door” which can be finished in matching woods, plastics or co 
Take your pick from the broadest line of “Custom-Matched” Built-ins 
by Chambers . . . each carefully planned and crafted in the Chambers 
tradition. Performance? 


See these “Custom-Matched” Built-ins on display at these Distributors 
PORTLAND SEATTLE YAKIMA 
Mulino Built-in Appl. Builders Hardw. & Supply 


famous Retained Heat Ovens that “Cook With the Fuel Turned 
Off!” «.m) . . . do complete meals automatically, using only a few 
minutes fuel, with never a second look. Here indeed is true kitchen 
freedom. Your kitchen deserves the enduring style and quality of 
Chambers “Custom-Matched” Built-ins. Check the Yellow Pages for 
your nearest Chambers dealer or rush coupon today! 


SINCE 1910. . .the most honored name in America’s finest kitchens 


AL 3 


. . . Ask any Chambers user about the 11614 $.E. Stark 


BOISE 

Holiday Kitchens 
1417 Main St. 
BO 2-2291 


ANCHORAGE 

Alaska Concrete Conduit Co. 
Box 97 

BR 87401 


227 - 9th Ave. North 
MA 2-7305 


BILLINGS 

Kitchen Fashions 
3115 - Ist Ave. North 
AL 9-5377 


MULINO 
Mulino Sash & Door 
OL 6-2624 


Builders Distr. Co. 
312 W. Yakima Ave. 
GL 7-8147 


POCATELLO 

Al Kirlin Electric Co. 
Ist & Clark Sts. 

CE 2-0922 


SALEM 

Mulino Built-in Appl. 
1131 Lancaster Dr. 
EM 4-8453 
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CANDIED YAMS 
Combine | cup Spreckels Light or Dark 
Brown Sugar, 14 cup orange juice, 44 
cup butter or margarine in skillet; 
cook over low heat 2 minutes. Arrange 
6 cooked and halved yams or sweet 
potatoes in syrup. Turn and baste 
15-20 minutes, or until well-glazed. 





or make 
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AT YOUR GROCERS 


Such sweet things happen 
s Sugar 


When you glaze a Ham 


Cranberry Relish, ma‘am! 


HAM GLAZE 

Mix 1 cup Spreckels Light or Dark 
Brown Sugar, | tbsp. dry mustard, 2 
tbsps. flour, 14 tsp. powdered cloves. 
Spread evenly over pre-cooked ham. 
Bake in hot oven 15-20 minutes till 
‘glazed and brown. Spoon luscious 
glaze over ham while it bakes. 


CRANBERRY RELISH 

Put 1 pound (4 cups) fresh cranber- 
ries through food chopper with 2 
unpeeled oranges (seeded and quar- 
tered), then add 2 cups Spreckels 
Granulated Sugar. Mix well and 
store in refrigerator several hours. 
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materials partly bought, partly donated 
—at a cost of about $75. 

At the three sessions they poured the 
slab, put up the frame, and finally 
painted the shelter. It was located on cor- 
poration-owned land, far enough off the 
road for a bus to pull off and load. (Other 
communities have obtained permission 
from city or county engineers to build on 
public rights-of-way. School boards are 
often consulted on location.) 

When the shelter needed painting, clean- 
ing, or other maintenance, the committee 
formed a work group to do it. 


Sherwood Forest Community Club built 
this $150 shelter. School board advised 
club as to location; club dues paid for it 


Carpenter designed and built combination 
shelter and mailbox stand at Brentwood 
Acres, Bellevue. Labor and material: $200 
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Brentwood Acres: Sketch shows mailbox 
side of shelter. Boxes should be spaced 
6 inches apart, 38 inches above ground 
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SHASTA. 


DIETETIC BEVERAGE 


4 
ry Sugarless 


cola * 


FlavoRED 


‘NV 6 calories per °° L 


"it hasta be SHASTA... in those cool, cool cans! 





NOJINONOINGINO, tx wero vour croces’  WOINGINGING 


WITH THIS COUPON: 
A CAN OF LOW 
CALORIE SHASTA 


TO DEALER: This coupon will be redeemed for your retail price of one can of 
Low Calorie Shasta, plus 2¢ for handling, provided you and your customer have 
complied with all terms of this offer. Invoices proving purchases of sufficient 
stock to cover coupons presented for redemption must be shown on request. 
Coupon is not transferable, nor assignable. The customer must pay any sales tax. 
Offer is void in any locality where prohibited, taxed or licensed. Misuse con- 
stitutes fraud. Cash value 1/20 of 1¢. To secure prompt payment, mail to: 
Coupon Redemption Service, Bank of America, P. 0. Box 3509, San Francisco 20. 
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HURRY! VOID AFTER 
NOVEMBER 30, 1960 
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With one eye on the kinds of cooking and entertaining that Western 
cooks are doing in October, and the other eye on foods that are plenti- 
ful and good in our markets this month, we offer these six outstanding 


recipes from Sunset’s test kitchen. 


The three recipes for main dishes have a common denominator: All 
are elegant enough for company meals. yet they have built-in short- 
cuts that put them in the easy-to-make class. One is crusty oven-baked 
chicken, another features prawns in flavorful sour cream sauce. and 


the third combines eggs, ham, and cheese in an easy custard pie. 


Eggplant salad is a good answer for those times when you'd like 








Chicken browns and cooks in oven, 
with no watching, turning required 


this Russian in- 
spired entrée in about 20 minutes 


You can prepare 





Layers of cheese, ham, and creamy 
custard are baked in the pie shell 


noe! Ruan 


PARMESAN CHICKEN 


Every piece of this chicken has a thick, 


crisp coating that’s richly flavored 


with cheese and seasonings. 

2 cups crumbs from fresh bread, crusts 

removed 

3%, cup grated Parmesan cheese 

V4 cup chopped parsley 

1 clove garlic, mashed 

2 teaspoons salt 

Vg teaspoon freshly ground pepper 
frying chickens (2'/2 to 3 Ibs. each) or 6 

chicken breasts 

Y2 cup melted butter or margarine 
2 tablespoons butter or margarine 


nN 


To make the crumbs, pull apart the 
fresh bread slices with a fork. Dry 
crumbs by spreading them out on a 
shallow pan and leaving them over- 
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SHRIMP STROGANOFF 
Spoon these shrimp in rich, creamy 
sauce over rice or in crisp toast cups. 
6 tablespoons butter 
1'/. to 2 pounds shelled and cleaned shrimp 
or prawns (about 3 Ibs. green shrimp) 
cups sliced mushrooms 
tablespoons minced onion 
clove garlic, minced or mashed 
tablespoons flour 
cup chicken stock or consommé (or use 
part dry white wine with the stock) 
teaspoon catsup 
VY. teaspoon Worcestershire 
Y_ pint (1 cup) cultured sour cream 
| tablespoon chopped fresh dill or parsley 
(or use | teaspoon dried dill weed) 
VY, teaspoon salt 
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Melt 3 tablespoons of the butter in a 


OD AAO NEE EE, - « 


HAM AND CHEESE CUSTARD PIE 
This is an interesting variation of the 
famous Quich« of France. 
The recipe’s contributor serves jt for 
supper or company brunch with a 
quick onion sauce made from a mix. 


Lorraine 


8 or 9-inch baked pie shell 

3 tablespoons grated Parmesan cheese 
VY. pound boiled ham, diced 

5 eggs 

Y_ pint (1 cup) cultured sour cream 

Y_ teaspoon salt 

Vg teaspoon pepper 


Prepare the pie shell from your own 
recipe or use a packaged mix, but re- 
move it from the oven when very 
lightly browned. Sprinkle the cheese in 
the bottom of the baked pie shell. 


night, or heating them in a low oven 
(300°) until crisp. Combine the crumbs’ 
with Parmesan, parsley, garlic, salt, 
and pepper. Have the frying chickens 
cut into serving size pieces. Dip each 
piece into melted butter, then into the 
crumb mixture to coat all over. 
Arrange the pieces in a large, shallow 
baking dish so they don’t overlap. Dot 
with the 2 tablespoons butter. Bake 
in a moderate oven (350°) for about 
1 hour. Makes 6 servings —E. M., San 
Mateo, Calif. 

If you'll be away, you can put the 
chicken in the oven with timer set so 
it will be done when you return. 
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Shellfish 


large frying pan. Add the shrimp and 
cook, turning several times, for 3 to 5 
minutes. Remove the shrimp from the 
pan and keep warm. In the same fry- 
ing pan, melt the remaining $ table- 
spoons butter; add mushrooms and 
sauté for 2 minutes. Add onion and 
garlic; sauté until tender but not 
browned, about 5 minutes (add a little 
more butter if necessary). Stir in flour; 
gradually add stock or consommé. 
Cook, stirring, until thickened; add 
catsup and Worcestershire. Remove 
from heat. Blend in sour cream, dill, 
salt,and shrimp. Serves 4 to 6. spooned 
over rice —M. R., Davis, Calif. 


ee ere et 25 EEN ROE Ee SORE 


Sauté the boiled ham until lightly 
browned and spoon it over the checse. 
Beat the eggs well; blend in the sour 
cream, salt, and pepper. Pour into the 
pie shell. Set into a moderately hot 
oven (375°) until the custard is set, 
about 30 minutes. Serve hot, plain or 
with onion sauce. Makes 4 to 6 serv- 
ings.—J. E., Rolling Hills, Calif. 

To make the quick onion sauce, com- 
bine 1 package (11% oz.) dehydrated 
onion soup mix with 21 cups boiling 
water. Cook, covered, for 10 minutes. 
Gradually stir in 2 tablespoons flour, 
blended with Y2 cup cold water. Cook, 


stirring, until thickened. 
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moist, fruit-filled bread. 





a new salad on the menu. And for cooks in the mood for baking, 
there are two timely baking projects: delicate oatmeal cookies and a 


The arrival of autumn often means increased activ- 
ity in family kitchens. So we invite you to send 
,us original recipes that are created in your kitchen 
this month. Contributions should be mailed to 
Sunset Magazine, Menlo Park, Calif. For each 
recipe or idea published, Sunset pays $5. 





RECIPES TESTED IN 
Sunset’s Western 


Test Kitchen* 


*All recipes published in Sunset have been kitchen- 
tested in Sunset’s Western test kitchen—and 
taste-tested by a Sunset taste pane! 





EGGPLANT SALAD 
Here is an interesting new way to en- 
joy eggplant. Combined with bright 
red tomatoes, it makes a colorful and 
unusual salad. As an extra advantage, 
it’s a salad that you can make ahead 
of time, then leave to marinate in the 
refrigerator for several hours. 
1 medium sized eggplant 
2 green onions, chopped 
3 medium sized fresh tomatoes, cut 
in cubes 
V4 cup cider vinegar 
3 tablespoons salad oil 
I'/. teaspoons solt 
Freshly ground pepper to taste 


V2 teaspoon sugor 


~ 


Wash the eggplant and set it on a bak- 


TT ARE 


Salad | 


ing sheet without peeling it. Bake in a 
moderately hot oven (375°) for about 
45 minutes, or until tender when 
pierced with a fork. Peel when it is 
cool enough to handle; chill in your re- 
frigerator. Cut the eggplant into cubes. 
Mix it with onion, tomatoes, vinegar, 
salad oil, salt, pepper, and sugar. Chill 
for several hours to marinate the veg- 
etables. Serve on lettuce. Makes 4 to 
6 servings —H. M., Los Angeles. 

This piquantly flavored eggplant also 
makes delicious appetizers. You might 
spoon portions of the mixture into 
small lettuce cups and accompany 
them with crisp sesame crackers. 





OATMEAL WAFERS 


These oatmeal cookies are rolled into 
thin wafers that are very tender crisp 
when baked. 
| cup butter or margarine (may be part 
shortening) 
V2 cup sifted powdered sugar 
2 teaspoons vanilla 
2 cups flour 
V2 teaspoon salt 
| cup quick-cooking rolled oats 


Cream together thoroughly the butter 
and powdered sugar. Beat in the va- 
nilla. Sift the flour, measure, and sift 
again with the salt into the creamed 
mixture. Blend thoroughly. Stir in the 
rolled oats until well blended. On a 
lightly floured board roll out dough to 
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between 14% and 4 inch thick. Cut 
with cooky cutter into rounds or spe- 
cial shapes. or with a knife into squares 
or diamonds. Bake on an ungreased 
cooky sheet in a moderately slow oven 
(325°) for about 25 minutes, until 
lightly browned. Remove from cooky 
sheet to cake rack. While cookies are 
still slightly warm, frost with orange 


. icing made by blending 1 cup sifted 


powdered sugar with 1 teaspoon 
grated orange peel and about 144 
tablespoons orange juice to make a 
good consistency for spreading. Makes 
about 3 dozen 2%4-inch round cookies. 


—L. O., Puyallup, Wash. 





Cubes of eggplant and tomato chill 
in tangy marinade, served on lettuce 
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Family favorite oatmeal cooky— 
thin and crisp, with orange icing 








GLAZED ORANGE BREAD 


Orange syrup glazes this rich fruit and 
nut filled bread. Like fruit cake, it im- 
proves with aging in your freezer. 
| medium sized orange, juice and rind 
Y_ cup raisins 
Yo cup walnuts 
Y_. cup butter or margarine 
! cup sugar 
2 eggs - 
2 cups flour 
Y_ teaspoon salt 
| teaspoon soda 
Y2 cup suger 


Squeeze the juice from orange and set 
aside. Using the medium blade of a 
food chopper grind the whole orange 
peel with raisins and walnuts; set 
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Bread | 


aside. Cream the butter: add the 1 cup 
sugar and cream thoroughly together. 
Add the eggs, one at a time, beating 
well after each is added. Sift the flour, 
measure, and sift with the salt and 
soda into the creamed mixture alter- 
nately with the fruit and nut mixture. 
Blend together well. Turn into 2 small 
loaf pans (4 x 6 inches) or 1 large pan 
(9 x 5 inches) lined with paper and 
generously greased. Bake in a moder- 
ate oven (350°) for about 1 hour (1 
hour and 15 minutes for large loaf). 
Pour orange juice, cooked with 14 cup 
sugar until slightly thick, over .warm 
loaves.—C. L., Montclair, Calif. 








Delicious bread to have on hand; 
serve with coffee any time of day 









cS 


Artichokes 





Here in the West we are blessed with an 
abundance of this luxury. It can be found 
in markets all year, but is best from late 
fall through early spring. It is a delicious 
complement to almost any fish dish, as 
well as to lamb, veal, or poultry. 

Artichokes are usually parboiled before 
further preparation, but very small ones 
can be trimmed and then sautéed. Add 
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CARROTS. The cut affects their flavor. Start with whole 
peeled carrots, try them: thinly sliced, cut in sticks, 
halved, shredded, cubed, or shaved with vegetable peeler 


getable 


In our Western states October is the 
great vegetable month. And here are 


delicious vegetable ideas. ..dozens of them 





an acid such as lemon juice or vinegar to 
the cooking water in order to keep the 
artichokes from discoloring and to accent 
their flavor. 

Incidentally, one curious effect of eating 
artichokes is that wine tasted directly 
afterwards loses its delicacy, whereas 
milk or water seems to have strange and 
pleasing sweetness. 

Boiled Artichokes + After soaking arti- 
chokes: for about 10 minutes in salted 
water, trim off coarse bottom leaves and 
cut off thorny points with scissors. Put 






While the rest of the country celebrates 
autumn as harvest time, we Westerners 
think of it more as the high point of a 
12-month harvest cycle. Because of our 
mild-climate growing areas, we can buy 
almost all vegetables fresh throughout 
the year, yet peak supply is in fall. 

Here and on the next six pages, we pre- 
sent a Sunset guide to the cooking of 18 
fresh vegetables most plentiful in fall. 
(We exclude potatoes and onions, which 





EGGPLANT. 7'ry these ways to prepare it: Bake whole to mash or 
stuff; halve and deeply score for baking; cut in wedges to broil or 
grill over the barbecue; peel and slice or cut in pieces to fry or sauté 


artichokes in a large pot, adding the juice 
of 4% lemon and 1 teaspoon salt, and over 
them pour boiling water to cover. Cook 
for 25 to 40 minutes, or until a leaf pulls 
out easily. Drain upside down; press tops 
on table so that leaves will open, and pull 
out tiny center leaves. Scrape out chokes 
and wiscard. 


Serve at once with melted butter, or with 
hollandaise made with a minimum of 
lemon juice. (Serve each guest ‘his own 
small dish of hollandaise or melted but- 
ter, using Japanese teacups, small shells, 
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deserve essays of their own.) For each we 
give general cooking directiuns, followed 
by classic recipes and also some unusual 
though simple ways of preparation. 


WHAT AFFECTS FLAVOR? 

After soil, rain, and sun have each played 
their part, the cook can still alter the 
flavor of a vegetable in about three im- 
portant ways: 


Shape. How you cut a vegetable actually 


TOMATOES. For new vegetable flavors, cook ripe or green in these 
ways: Slice unpeeled ones for frying; halve and seed to bake; peel, 
remove pulp and seeds, and dice large firm ones to sauté in butter 


sake cups, or jigger glasses.) 

Another way of cooking them is to put 
the trimmed artichokes in a pan, add 
olive oil just to cover the bottom of the 
pan, and add 1 cup water. Cover and 
cook quickly until tender. 

Artichokes Colbert + You use only the 
artichoke bottoms in this recipe. Save the 
leaves for soup or purée. 

Remove the leaves from raw artichokes, 
trim bottoms, and cook in acidulated 
water to cover as in first recipe. When 
fork-tender (20 to 30 minutes), drain; re- 
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affects its flavor. It is difficult to say just 
why, but vegetables that are thinly 
sliced, chopped, grated, or puréed have a 
different flavor from the same vegetables 
cooked whole or left in large pieces. 

Cooking time. Anyone who has enjoyed 
the quickly-cooked Chinese vegetables is 
aware of the effect cooking time has on 
flavor and texture. A good illustration of 
the difference: Cabbage cooked the old- 
fashioned way for an hour or longer is 


move chokes, and cool. Roll in flour, then 
beaten egg and dry bread crumbs. Dry, 
and sauté in butter until brown (or cook 
in deep fat at 370°). Fill with peas, 
mushrooms, or vegetable purée to serve. 
Artichokes Florentine * Cook 12 artichoke 
bottoms as above, and arrange them in a 
shallow baking dish. Fill with 1 pound 
cooked, chopped, and seasoned spinach, 
cover with 2 cups Sauce Mornay (see 
recipe on page 144), sprinkle with 44 cup 
grated Parmesan cheese, and bake in a 
moderately hot oven (375°) until brown. 


limp, strong in odor and taste, and indi- 
gestible; cabbage cooked by the few-min- 
ute method is crisp and flavorful. 
Seasoning. Proper seasoning obviously is 
an important flavor factor. For a list of 
good seasonings for each of the 18 vege- 
tables discussed below, see the chart on 
page 138. The best general rule, however, 
is to use a minimum of seasonings: The 
true flavor of a fresh vegetable needs 
little or no improvement. 


GLENN M. CHRISTIANSEN 
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CELERY. Slice across entire stalk—or cut in diagonal 
slices, Chinese style—to prepare for quick cooking in 
butter and very little water. Or split celery hearts to braise 


(For a special treat, serve this with roast 
leg of lamb or mutton.) 

Artichokes Lyonnaise * Quarter small ten- 
der artichokes (also called artichoke 
hearts) and cook’ in acidulated water as 
in first recipe. (They'll be tender in 
about 10 to 15 minutes.) Drain and 
brown in olive oil; serve with Italian 
Sauce (see recipe on page 144). 

Creamed Artichokes * Cook bottoms as 
in first recipe, dice, and reheat in a light, 
cream sauce, allowing 1 cup of diced 
artichokes for each cup cream. Season 
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with a few drops lemon juice and a little 
puréed garlic or dill weed (optional). 


Beets 


Beets deserve a more exalted place on 
our menus than they usually attain. 
Their natural sweetness, toned down 
with the tartness of lemon juice or vine- 
gar, makes them fine accompaniments 
for fish, lamb, veal, or ground meats. 





To prevent their bleeding, cook beets in 
their skins and leave about an inch of 
the tops. They will boil tender in 30 to 
60 minutes, depending upon age. Then 
peel under cold running water. 

Beets Beurre Noir * Slice 1 bunch (about 
1 pound) cooked beets and heat in 4 
cup butter: remove to a hot dish. Add 
another 2 tablespoons butter to the pan 
and allow to brown; add 1 tablespoon 
lemon juice and 1 tablespoon minced 
parsley, and salt and pepper to taste. 
Pour over the beets and serve. 

Grated Beets + Peel and grate 1 bunch or 
1 pound raw beets, and cook them in a 
heavy pan with $8 tablespoons butter, 2 
tablespoons water, and 1 tablespoon red 
wine vinegar. Cover and simmer until 
beets are tender and the liquid is 
absorbed, about 5 minutes. Do not over- 
cook. Season with salt and pepper. 


Puréed Beets * Cook and peel 1 pound 
beets; cut them in pieces and force 
through a food mill. Drain well, then 
mix with 1 teaspoon lemon juice, 2 table- 
spoons butter, and salt and pepper to 
taste. (If sauce is too thin and runny, 
cook until some of the liquid is absorbed.) 
Mix in % cup commercial sour cream. 
Baby Beets + Select about 24 very tiny 
beets and cook until tender. Peel and mix 
with 1 cup sour cream, and salt and pep- 
per to taste. Serve at once. (Canned 
beets serve very well in this recipe.) 
Beets in Cream * Combine 2 cups diced 
cooked beets, 2 cups cream sauce, and 
1 cup halved, seeded Muscat grapes. 


Broccola 





This member of the cabbage family re- 
quires light cooking to retain its bright, 
fresh color and delicate flavor. It is good 
with beef, veal, lamb, fish, and pork. 


Broccoli au Nature! * Wash broccoli thor- 
oughly and remove extra heavy stem 
portion. Split remaining stem in quar- 
ters to allow quick cooking. Cover with 
salted water and cook tender-crisp (start 
testing at 8 minutes). Drain and serve in 
any of the ways suggested for cauliflower. 
Broccoli as Two Vegetables « For one meal 
cook the flower heads, serving with hol- 
landaise or with Mousseline Sauce (see 
recipe on page 144) or in other ways sug- 
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gested for cauliflower. For another meal 
slice the stems very thin, on the diagonal, 
and cook very quickly in salted water for 
about 4 minutes. Drain and serve with 
melted butter, sour cream, or 3 parts 
melted butter with 1 part lemon juice. 
Chopped Broccoli * Wash broccoli and 
chop coarsely. Cook in salted water until 
just tender, and serve with Maitre 
d’Hotel Butter (recipe page 144). 
Broccoli with Eggs * Cook 2 pounds 
chopped broccoli, and arrange in a shal- 
low baking dish; season with salt and 
pepper. Fry 6 eggs in %4 cup olive oil or 
butter; place on the broccoli. Drizzle re- 
maining oil over, and sprinkle the top 
with 4 cup grated Parmesan or Romano 
cheese. Brown quickly under broiler. 


Brussels Sprouts 


Like many others in the large cabbage 
clan, this vegetable has a dubious reputa- 





tion that is due entirely to improper 
cooking. Properly prepared, it is a good 
vegetable, and it goes well with almost 
any meat or poultry. 

Brussels Sprouts in Butter * Wash sprouts; 
discard yellow and loose outside leaves 
and trim the stems. Cook, halved or 
whole, in salted water until just tender 
(start testing at 7 minutes). Drain very 
thoroughly—this is important—and 
serve with melted butter. If you wish, 
sprinkle sprouts with minced parsley or 
chives or a combination of herbs. They 
are also good combined with cooked 
peeled chestnuts. 

Brussels Sprouts in Cream * Cook 1 pound 
as above, preferably cut in half. When 
well drained, combine with 1% cups’ 
cream sauce, seasoned with 1 teaspoon 
lemon juice and 2 teaspoons dill weed. 
Sautéed Brussels Sprouts * Cook sprouts as 
in first recipe, being particularly careful 
not to overcook. Drain; sauté in 44 cup 





How much to buy 


For the vegetable cook . . . a portion planner 


Good seasonings 











servings 


Artichokes 1 large (or 2 or $ small) Dill, garlic, lemon, oregano 
for each person 
Beets 1 pound (1 medium Allspice, caraway seed, celery seed, 
bunch) serves 2 to $ cloves, dill, mustard, tarragon, 
thyme, vinegar 
Broccoli 1 pound for each 2 or 3 Basil, dill seed, garlic, lemon, mus- 


tard, nutmeg, onion, oregano 





Brussels sprouts 


1 pound serves 3 or 4 


Basil, caraway seed, curry powder, 
dill weed, lemon, mustard, ore- 
gano, savory, thyme 




















pound) serves 4 


Cabbage 1 pound serves 3 or 4 Basil, caraway seed, celery seed, 
white or red dill, onion, nutmeg, parsley, tar- 
ragon ; 
Carrots 1 pound (1 medium Bay, basil, curry powder, dill, gar- 
bunch) serves 3 or 4 lic, ginger, mint, nutmeg, onion, 
parsley, rosemary, thyme 
Cauliflower 1 large head (about 3 Basil, caraway seed, chives, dill 
Ibs.) serves 4 to 6 seed, mace, oregano, parsley, rose- 
mary 
Celery 1 medium stalk serves 4 Basil, onion, parsley, tarragon, 
to 6. 1 hear serves 2 thyme 
Celery root 1 pound serves 2 or 3 Mustard, onion, oregano, parsley, 
(celeriac) tarragon 
Eggplant 1 medium size (about 144 Basil, dill weed, garlic, marjoram, 


oregano, rosemary 





Green beans 


1 pound serves $ or 4 


Basil, chile powder, dill weed, gar- 
lic, nutmeg, onion, savory, tarra- 
gon, thyme 











green or red each serving 


Mushrooms 1 pound serves 4 Basil, chives, garlic, parsley, tar- 
ragon 

Parsnips 1 pound serves 2 or $ Lemon, parsley 

Peppers 44 to 1 large pepper for Basil, garlic, onion, oregano 











Spinach 1 pound serves 2 Allspice, basil, garlic, lemon, nut- 
meg, onion, rosemary, sorrel, tar- 
ragon, vinegar 

Squash 1 pound serves 2 Allspice, chives, cinnamon, cloves, 

winter varieties curry powder, dill, ginger, parsley 

Tomatoes 1 medium tomato serves Basil, celery salt, chives, dill, gar- 


lor 1 pound serves 2 or 3 


lic, onion, oregano, parsley, tarra- 
gon 





Turnips and 
rutabagas 


1 pound serves 2 











Basil, caraway seed, dill weed, 
ginger, onion. 
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olive oil to which 14 clove pressed garlic 
has been added. Serve sprinkled with 
minced parsley. 

Brussels Sprouts Purée * Cook sprouts un- 
til tender, but not long enough to lose 
their fresh color. Drain and press through 
a food mill; dress with butter, salt, and 


pepper. 


Cabbage, white 





Cabbage goes well with ham, corned beef 
or tongue, liver, and such entrées as meat 
loaf, sausages, and short ribs. Here we 
speak of white or winter cabbage, but 
Savoy or Chinese cabbage can generally 
be substituted. 

Quick Cabbage * Discard core, shred cab- 
bage as fine as possible, and cook in 
salted water to cover for 4 to 5 minutes. 
Drain well and serve with butter, salt, 
and pepper. 

Another way to cook cabbage quickly is 
to use butter and a minimum amount of 
water—2 tablespoons butter and 4% cup 
water for each pound. Cover and cook 
quickly until the liquid is absorbed. 
Serve with salt and pepper. 

Cabbage and Dill * Quick-cook 1 pound 
cabbage, drain, and dress with 3 table- 
spoons butter, 1 teaspoon lemon juice, 
and 2 teaspoons dill weed. 


Caraway Cabbage * Quick-cook 1 pound 
cabbage, drain, and dress with 1 cup sour 
cream, 1 teaspoon slightly crushed cara- 
way seeds, and salt and pepper to taste. 


Cabbage Hollandaise * This is simply 
cooked cabbage served with a hollandaise 
sauce. 


Cabbage Catalina * Combine 1 pound 
quick-cooked cabbage with 2 tablespoons 
each chopped green peppers and green 
onions, sautéed in 1 tablespoon butter. 
Salt to taste. You can also add 2 table- 
spoons hot cream or thin cream sauce. 


aR 
Cabbage, red *& we 
This variety of cabbage needs acid— 
usually vinegar or red wine—in the cook- 
ing water to keep it from turning purple. 
It requires longer cooking than the white 
cabbage. It is particularly good with 
heavy dishes such as goose, pork, and 
venison ragout. 
Red Cabbage, German Style * Shred a 1- 
pound head of cabbage and put in a 
saucepan with 144 cup butter and 1 medi- 
um sized onion, chopped. Cook, covered, 
for about 10 minutes, until moisture is 
absorbed. Add 1 tablespoon red wine 
vinegar and 1 cup dry red table wine. 
Cook until the cabbage is tender and the 
liquid reduced, about 20 minutes. 
Red Cabbage, Valencia * Cut 1% pound 
diced salt pork and cook lightly. Add a 
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114-pound shredded red cabbage; season 
with salt, pepper, and a grating of nut- 
meg. Add 1 cup chicken stock, 2 table- 
spoons kirsch or applejack, and $ sliced 
peeled apples. Cover and cook slowly for 
30 minutes; correct seasoning. This dish 
can be further garnished with 6 fried 
sausages, cut in pieces. 

Red Cabbage, Dutch Style * Shred a 114- 
pound head of red cabbage and parboil 
for 5 minutes; drain. Put 1 medium sized 
onion, finely chopped, in a heavy sauce- 
pan with 2 tablespoons butter and sauté 
lightly; add 3 peeled sliced apples, the 
cabbage, salt and pepper to taste, and, if 
you wish, a teaspoon of sugar. Simmer 
30 minutes. Add~ 14 cup dry red table 
wine, cook quickly to reduce, and stir in 
1 tablespoon butter before serving. 


Carrots oO) 


This lowly vegetable can be an epicurean 
delight when carefully prepared, and it 
has this menu advantage: It is good with 
any meat, fish, or game. In most Western 
markets carrots are available with and 
without their tops. And you can some- 
times find the small round French car- 
rots, which are usually cooked whole. 
Carrots Vichy * Wash and scrape 1 bunch 
of carrots. Slice very thin, and put in a 
heavy pot with 44 cup butter, 4% cup 
water, salt and pepper to taste, and 1 
jigger of cognac (optional). Cover and 
cook until the water evaporates and the 
carrots are cooking in the butter, about 
5 minutes. They should be tender-crisp. 
Add 3 tablespoons minced parsley and 
correct seasoning. 

Carrots Julienne * Cut 1 bunch carrots to 
match stick size and cook in a minimum 
of water (about 1% cup), until barely 
tender; drain. Add 1%4 cup heavy cream 
and $3 tablespoons minced chives. Reheat. 
Shaved Carrots +. Using a vegetable peeler, 
cut carrots lengthwise in shavings. Cook 
in salted water about 3 minutes, drain, 
and dress with melted butter and dill 
weed to taste. Add a few drops lemon 
juice, if you wish. 

Mashed Carrots * Pare and cook carrots 
until very tender, then mash as you 
would potatoes, adding butter, salt and 
pepper, and cream to taste. 

Ground Carrots * Scrape 2 bunches carrots 
and put through the food chopper. Add 
14 pound butter and 2 tablespoons water, 
and simmer, covered, until soft. You will 
have to stir 2 or 3 times. Season with salt 
and pepper and minced parsley. 

Sautéed Carrots * Cook 1 bunch whole 
carrots, and split each carrot lengthwise; 
sauté in butter (about % cube) until 
brown; sprinkle with salt and pepper. 
Rinse the sauté pan with 2 tablespoons 
Sherry, and pour over the vegetables. 
Carrots in Cream * Dice 1 bunch scraped 
carrots and cook, covered, im 1% cup 


chicken stock or consommé until tender 
but still slightly crisp. Keep warm. To 
the pan and any stock remaining in it, 
add 1 cup heavy creem. Cook quickly 
until reduced one-half; stir 2 or $3 table- 
spoons of sauce into a beaten egg yolk, 
then return to pan and cook, gently, until 
thickened. Combine with the carrots, cor- 
rect seasoning, and dust with dill weed. 


Cauliflower sae 


Cauliflower, like its cabbage relatives, 
seems to be at its best when cooked 
simply and quickly. Visually it contrasts 
attractively with colorful foods. It is a 
good flavor complement to red and 
smoked meats. 

Quick-Cooked Cauliflower * Break 1 medi- 
um cauliflower into its natural sections 
(flowerets) and cook in salted boiling 
water until tender but still slightly crisp 
—5 to 9 minutes. Drain and serve with 
melted butter, sour cream, hollandaise 
sauce, melted butter with minced parsley 
and chives, or cream sauce with dill weed. 









Cauliflower Polonaise * Wash and trim 
core, then cook whole cauliflower in 
salted water to cover, until just tender 
(start testing at 15 minutes). Drain well 
and cover with mixture made this way: 
Brown ¥% cup fine, dry bread crumbs in 
34 cube (6 tablespoons) butter; add 1 
chopped hard-cooked egg. and 1 table- 
spoon minced parsley. 

Cauliflower Mornay * Cook 1 medium 
cauliflower, whole or broken. When ten- 
der-crisp, drain and put in a casserole. 
Cover with 2 cups Sauce Mornay (see 
recipe on page 144), sprinkle with 3 table- 
spoons grated Parmesan or Romano 
cheese; brown quickly under the broiler. 
Puréed Cauliflower * Cook 1 medium 
cauliflower until soft; drain. Force 
through a strainer or food mill, and com- 
bine with 44 cup (14 cube) melted butter, 
salt and pepper to taste, and 1 table- 
spoon heavy cream. 


Celery 





This vegetable, usually served raw, can 
be a distinguished addition to the menu 
when served in any of these ways: 
Braised Celery * Allow 1 celery heart for 
every 2 servings. Split in half lengthwise, 
trim off all but tender leaves, and cook, 
cut side down, in butter, allowing 4 table- 
spoons for six servings. When brown, 
sprinkle with pepper and 14 teaspoon 
thyme. Add 1 can (1014 oz.) consommé, 
cover, and simmer for 45 minutes, or 
until tender. Add salt if needed. 

Celery 4 la Milanese + Wash and split 4 
celery hearts and cook in consommé 
(about half of a 10-ounce can) until 
tender. Drain (save the stock for other 
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cooking), arrange celery on a shallow 
baking dish, and cover with 2 cups Sauce 
Mornay (see recipe on page 144). Sprinkle 
with 144 cup grated Parmesan cheese, 
and broil until bubbly brown. 


Celery with Tarragon * In this recipe the 
whole stalk is used. A medium-sized one 
is enough for 4 to 6 persons. Wash, dis- 
card leaves, and slice. Put in a saucepan 
with 1 teaspoon dried tarragon, 44 cup 
(14 cube) butter, and 1 cup water. Cover 
tightly and simmer until barely tender, 
about 5 minutes. Uncover and cook 
quickly until all liquid has disappeared. 
Add salt if necessary. and serve at once. 





This vegetable, also known as celeriac or 
celery knob, is a variety of celery in 
which the root instead of the stalk is 
eaten. To prepare it, cut away leaves and 
root fibers, pare, and cut each root into 
eighths. Cook in boiling salted water un- 
til partially tender, 10 to 15 minutes; 
drain. Add 14 cup butter for every 2 
roots. Cover and cook until tender in the 
butter, about 10 minutes longer; serve 
sprinkled with minced parsley. 


Celery Root Italienne « Cook as above, 
but serve with Italian Sauce (see recipe 
on page 144). 

Celery Root Parmesan * Pare and dice; 
cook in stock or bouillon until tender 
(10 to 15 minutes). Drain and serve at 
once, sprinkled with freshly grated Par- 
mesan cheese. 

Puréed Celery Root * Pare and dice 2 
celery roots. Cook until very tender, 15 
to 20 minutes, in salted water. Drain and 
force through a food mill. Add 44 cup 
butter, 2 tablespoons heavy cream, and 
salt and pepper t> t»ste. Whip well. 





Eggplant can be broiled, boiled, sautéed, 
or baked; and it goes well with lamb, 
veal, or any ground meat. 


Eggplant Meuniére * Pare an eggplant and 
cut it into pieces as you would to make 
French fried potatoes. Sprinkle with salt 
and let stand a half-hour, then wipe dry, 
roll in flour, and sauté in 44 cup (14 cube) 
butter, adding more if necessary. Sprin- 
kle with salt and pepper and minced 
parsley. Garnish with lemon wedges. 
Fried Eggplant Francaise * Pare and slice 
an eggplant, sprinkle with salt, and let 
stand 30 minutes. Press gently, dry, and 
dip in a slightly beaten egg, then roll in 
seasoned flour. Sauté or deep-fry in short- 
ening or salad oil. 

Eggplant Neapolitan * Prepare and sauté 
1 medium sized eggplant as for Fried 
Eggplant Frangaise. Arrange on a shal- 
low buttered baking dish. Sprinkle with 
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1%, cup each fine dry bread crumbs and 
grated Parmesan cheese, then with 2 
tablespoons olive oil. Bake in a moder- 
ately hot oven (375°) a few minutes, 
until nicely browned. 


Eggplant Provencale * Pare and dice 1 me- 
dium eggplant; salt and drain as in Fried 
Eggplant Francaise, and sauté until 
lightly browned in 4 cup olive oil to 
which 1 puréed clove of garlic has been 
added. Skin and remove seeds from 3 
medium tomatoes; dice. Sauté in 1 table- 
spoon olive oil just long enough to heat. 
When eggplant is brown, combine with 
the tomatoes, season with salt and pep- 
per, and sprinkle with 2 tablespoons 
minced parsley. 


Baked Eggplant * Cut in half 1 medium 
eggplant (unpeeled) and score cut side 
deeply. Rub with 1 cut clove of garlic, 
and sprinkle with salt, pepper, and 2 
teaspoons dill weed. Pour 1 tablespoon 
olive oil over each half and bake, cut 
side up, in a moderately hot oven (375°) 
for 30 minutes, or until tender. 


Broiled Eggplant * Cut each eggplant in 
about 8 wedges. Brush liberally with 
melted butter or olive oil and sprinkle 
with salt and pepper. Broil in the oven or 
over charcoal, turning so that both cut 
sides brown. 


Stuffed Eggplant * Bake 1 whole eggplant 
for 15 minutes in a moderately hot oven 
(375°). Split the long way, scoop out the 
insides leaving a 14-inch wall, and finely 
chop the insides. Combine with 1 cup of 
Sauce Mornay, or 4% cup of Béchamel 
(see recipes on page 144) mixed with 4% 
cup chopped mushrooms sautéed in but- 
ter. Season to taste, put back in shells, 
and top with buttered crumbs (2 table- 
spoons butter to 44 cup fine, dry bread 
crumbs). If you use Sauce Mornay, add 
grated Parmesan cheese to the crumbs. 
Bake in a moderate oven (350°) until 
very hot and brown. 


Mashed Eggplant + Bake a whole eggplant 
in a hot oven (400°) for 40 minutes, or 
until soft. Cool, peel, and mash. Add 4 
cup chopped onions (sautéed in butter 
until tender), salt and pepper to taste, 
and 2 tablespoons butter. 


Green Beans 


Fresh green beans are among the most 
versatile and delicious of vegetables, and 
go well with any meat, fish, or fowl. In 
most of these recipes, they can be cooked 
whole (if small), cut French style, sliced 
square or diagonally, or coarsely chopped. 





Beans in Butter * Cut beans in any way 
mentioned above, and cook in salted 
water until tender, but still green and 
slightly crisp. This will take from 6 to 20 
minutes, depending upon how they are 
cut and their initial tenderness. Drain 
well, and dress with butter, salt, pepper. 


Beans Amandine + Prepare beans as above. 
Before dressing them, sauté slivered 
almonds in the butter. 

Green Beans Béchamel + Cook 1 pound 
green beans as above and combine with 
34 cup Béchamel Sauce (see recipe on 
page 144). Sprinkle with minced parsley. 
This recipe can be varied by adding 1 
peeled, seeded tomato, diced. 

Beans Maitre de’Hotel * Cook beans as in 
first recipe, then sauté lightly in butter; 
add minced parsley and a few drops 
lemon juice. 

Green Beans Bretonne * Cook 2 pounds as 
in first recipe and drain. Slice and sauté 
1 medium sized onion in 3 tablespoons 
butter until lightly browned. Add 2 table- 
spoons vinegar and reduce two-thirds, 
Add % cup of Sauce Espagnole (see 
recipe on page 144), and add to beans. 
Green Bean Variations + Prepare beans as 
in the first recipe, and serve with cheese 
sauce, Beurre Noir, or butter with fines 
herbes (parsley, chives, and chervil). 


Mushrooms 





Mushrooms are usually used as a garnish 
or as an addition to other vegetables, 
such as green peas or spinach. However, 
they make a luxurious dish when served 
alone, and are good with almost any 
meat, fish, or poultry. 

Sautéed Mushrooms + Clean mushrooms, 
cutting off bottoms of stems if sandy. 
Slice through cap and stem, quarter, or 
leave whole if small. Cook in a heavy 
pan, allowing 44 cup butter for every 4% 
pound, until tender—about 5 minutes if 
sliced, longer if whole. Season with salt 
and pepper, and minced parsley or tarra- 
gon. They can be served on toast. 
Creamed Mushrooms * Prepare as above, 
but use half the amount of butter. When 
tender, combine with Béchamel Sauce 
(see recipe on page 144), or sour cream, 
allowing 1 cup for each 4% pound of 
mushrooms. Season to taste. 

Broiled Mushrooms * Marinate whole 
mushroom caps in melted butter or olive 
oil for a half-hour, then arrange, hollow 
side up, on broiler pan. Divide marinade 
among the mushrooms and broil (or bake 
in a hot oven) about 4 minutes: turn and 
cook until tender, usually about 3 min- 
utes longer. A little butter or Maitre 
d’Hotel Butter (see recipe on page 144), 
can be put in each mushroom cap before 
serving—usually on toast. 

Puréed Mushrooms * For best flavor, slice 
and purée the mushrooms before cook- 
ing, by forcing through a food mill (or 
whirl in blender whole mushrooms that 
have been simmered in boiling water for 
1 minute). For each pound add 4% cup 
butter and 1 teaspoon lemon juice. Cook, 
uncovered, stirring occasionally, until all 
the juices have evaporated and the mush- 
rooms are tender. Blend with % cup 
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THIS WONDERFUL LIFE IN THE WEST 


What are the sounds of a good life? 
Chickens sputtering on the barbecue 
spit, coffee percolating, children sharing 
a secret laugh. Warm, loving sounds... 
kitchen sounds. Often it is in the kitchen 
where children and parents discover 
their closest moments, reminding them 


SUNSET endorses the theme of this message from the Adver- 
tising Association of the West and the Advertising Federation 
of America. It illustrates the advantages of our year-around 
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of their good life. How within your 
reach this good life is! 

Open your newspaper. Turn on tele- 
vision. Listen to your car radio. Leaf 
through a magazine. Outdoor boards, 
posters, banners, signs... all around 
you, there’s Advertising. Advertising 


telling you about things to help you 
live better and have more fun... selling 
you on owning them...showing you 
how you can. To sum it up: Advertising 
is news and information about products 
and services that help in your enjoy- 
ment of the good life. 


Advertising helps you enjoy the good life 


Western Living. In SUNSET, quality advertising of products 
and services are guaranteed to you, and complement our 
unduplicated 100% editorial service to the West and Hawaii. 
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thick cream sauce, and salt and pepper 
to taste. Serve with sprinkling of parsley. 


Parsnips, 


These two vegetables do not taste at all 
alike, but they are prepared in the same 
manner, except that salsify (also called 
oyster plant) takes a little longer to be- 
come tender. But parsnips, because of 
their assertive flavor, should not be 
served with delicately-flavored meats or 
fish. Salsify, on the other hand, goes well 
with many meats, and is especially good 
with veal. Cook both in acidulated water 
(14 lemon to 1 quart water). 


Buttered Parsnips or Salsify * Scrape vege- 
table and cut lengthwise or slice, not too 
thin. Cook in salted boiling, acidulated 
water to cover. Start testing parsnips at 
8 minutes, salsify at 12; when tender, 
drain and dress with butter, salt, pep- 
per, and minced parsley or fines herbes. 


Sautéed Parsnips or Salsify * Cook as 
above, but until barely tender. Drain and 
sauté in butter until nicely browned. 
Sprinkle with minced parsley. 

Parsnips or Salsify in Cream * Cook as in 
first recipe, drain, and mix with a thin 
cream sauce or Béchamel Sauce (see 
recipe on page 144), allowing equal 
amounts of the sauce and the vegetable. 


Although usually served stuffed, or in 
combination with other vegetables, pep- 
pers can stand alone as a very interest- 
ing vegetable dish. Serve with veal, lamb, 
mutton, or simply prepared fish. 

Buttered Peppers * Skin peppers by paring 
with a vegetable parer, or by boiling for 
2 minutes, then plunging into cold water 
and scraping. Remove seeds and stems; 
dice. Simmer in very small amount of 
water just long enough to be _ tender- 
crisp, 3 to 5 minutes. Drain and dress 
with butter, and salt and pepper to taste. 


Creamed Peppers * Cook as above, but 
combine with cream sauce or Béchamel 
Sauce (see recipe on page 144), allowing 
14 cup for each large pepper. 

Sautéed Peppers + Skin and clean as in 
first recipe, cut in strips or squares, and 
sauté in butter or olive oil until tender, 
about 5 minutes. Season with salt, pep- 
per, and puréed garlic (optional). 


eS 
Spinach ¢ = 


Supposedly spurned by children, spinach 
acttally rates high with many families— 
when properly cooked. 
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Spinach en Branche + Wash spinach thor- 
oughly, removing roots and coarse part 
of stems. Put in a large heavy pot, with 
just the water that clings to the leaves. 
Cover and cook 2 minutes, then turn 
and continue cooking until leaves are 
completely wilted but still bright green. 
Drain, pressing out all moisture with the 
hands. Mix gently with melted butter, 
salt and pepper to taste, and vinegar or 
lemon juice if you wish. Garnish with 
sliced or chopped hard-cooked eggs, or 
with crisp slices of bacon. 

Chopped Spinach * Cook and drain spin- 
ach as above; with French knife, chop 
coarsely or finely as you prefer. Season 
and garnish as above, or press into a 
buttered ring or other mold and turn out 
on a serving plate. 


Creamed Spinach * Cook and chop spinach 
as above; mix with cream sauce or sour 
cream, allowing 44 cup to each cup of 
chopped spinach. Season with salt, pep- 
per, and nutmeg to taste. Sliced sautéed 
mushrooms or cooked chopped sorrel are 
good additions to creamed spinach. 


Spinach Piemontaise * Cook and chop spin- 
ach as in first recipe. For 2 pounds, add 
14 cup melted butter, 1 small clove of 
puréed garlic, 2 teaspoons anchovy paste, 
and 2 tablespoons beef gravy or Sauce 
Espagnole (see recipe on page 144). Mix 
well and garnish with triangles of toast. 


Winter Squash s 
=> 
This category includes acorn, banana, 
and Hubbard squash. Because squash is 
hearty and rich, it is often served instead 
of potatoes or rice. It is good with any 
meat, poultry, or game. 
Steamed Squash + Pare, discard seeds, and 
cut into cubes; steam over boiling water 
until tender. Mash or force through a 
food mill and season with salt, pepper, 
nutmeg, and melted butter. 
Creamed Squash + Dice pared squash and 
cook in a minimum of water until tender. 
Combine with an equal amount of medi- 
um cream sauce. Season with salt and 
pepper, and for variety add either minced 
parsley, dill weed, chopped toasted 
almonds, or minced ripe olives. 


Baked Squash * Cut unpared squash into 
serving-size pieces (split acorn squash), 
discard seeds, and arrange, skin side 
down, on a greased baking dish. Score 
flesh of squash; sprinkle with salt and 
pepper and, if you wish, with chopped 
crystallized ginger or grated nutmeg; 
spread liberally with soft butter. Bake in 
a moderately hot oven (375°) for 1 hour, 
or until tender. 

Sautéed Squash + Cut 2 pounds squash in 
2-inch pieces and parboil in salted water 
for 15 minutes. Drain, remove skin, and 
slice or dice. Sauté in 4 cup butter, along 
with 1 small chopped onion. When 


brown, sprinkle with salt, pepper, sugar 
(optional), and minced parsley; serve. 


Tomatoes 


Although we usually think of tomatoes 
as a salad ingredient, they make an ad- 
mirable vegetable cooked, and go espe- 
cially well with all fish and red meats. 


Buttered Tomatoes * Peel 2 pounds large, 
firm tomatoes. Gently press out and dis- 
card pulp and seeds, and cut flesh in 
squares. Put in a heavy pan with 14 cup 
(14 cube) butter, salt and pepper, and a 
pinch of sugar. Cover and cook just long 
enough for the tomatoes to heat well. 

Fried Tomatoes * Slice firm, unpeeled to- 
matoes about 34-inch thick. (Green to- 
matoes are especially good.) Sprinkle 
with salt and pepper and dust lightly 
with flour. Sauté in butter or olive oil 
until brown on both sides. Sprinkle with 
minced parsley or chives; serve at once. 


Tomatoes Provencale * Cut firm tomatoes 
in half and gently squeeze out the seeds. 
For every 4 medium tomatoes, mix 
cup dried bread crumbs with 1 clove 
puréed garlic, 4% cup melted butter or 
olive oil, and $ tablespoons minced pars- 
ley. Fill tomato halves and arrange on 
a flat baking dish. Put in a very hot 
oven (450°) until the crumbs are brown 
and the tomatoes are just heated. 

Baked Tomatoes + Prepare as above, but 
fill with 4% pound chopped mushrooms 


sautéed in 44 cup butter, and sprinkle 
tops-with buttered crumbs. 


Turnips, -s 
Rutabagas 


These two vegetables can be prepared in 
identical ways, although rutabagas take 
longer to cook. Turnips are milder in 
flavor, but both go well with all red 
meats, and many people consider one or 
the other a must with roast turkey. In 
Europe they are served most often with 
lamb, mutton, or duck. 

Glazed Turnips or Rutabagas + Pare and 
slice or dice, or cut in balls with a French 
ball cutter. Put in a heavy pan, cover 
with salted water, and parboil until 
nearly tender—about 10 minutes. Drain 
off all but % cup liquid. For every 2 
pounds vegetable, add 14 cup butter, 4 
teaspoon sugar, 4% teaspoon salt. Cook, 
shaking pan occasionally, until turnips 
are glazed and liquid has evaporated. 
Puréed Turnips or Rutabagas * Peel and 
dice 2 pounds turnips or rutabagas and 
cover with water to which 1 teaspoon 
each of salt and sugar has been added. 
Cook until tender; drain and force 
through a food mill or strainer and return 
to heat. Cook gently until the excess 
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“These are strawberries. Not sandwiches. But my 


Mother puts leftovers in Waxtex Sandwich [ywayrey | 
Bags, too. To stay fresh. I may make a pie sandvich bags 


so she’s letting me use them for strawberry _& | j 
bags. But not stems. My Mother's ,____ Baie. od 
smarter than anybody.” w | WA TEX] 

Northen Wanter 14 another pine produc of, American Cam Company 
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Plump and tender Joan of Arc Kid- 
ney Beans—long a favorite of the 
Great Northwest—add their delicate 
flavor and hearty protein energy to 
this taste creation... Kidney Bean 
Cheese Casserole. So easy to prepare 
...80 pleasing to the appetite, and 
the Joan of Arc name assures you 
of the finest Kidney Beans to be 
found. Get Joan of Arc Light Red 
or Fancy Dark Kidney Beans... and 
delicious Joan of Arc Butter Beans 
... today. Add them to your daily 
fare of fine foods. 





Only 20¢ per serving! 



























































Send us your favorite kidney bean recipe 


with your name a Write on. 
or attach to, a JOAN of ARC label. Mail 


to: JOAN of AR( 






land 14, Oregon. if we use your recipe 


in our advertising, we'll yu $25. 








KIDNEY BEAN,CHEESE CASSEROLE! 


1 can 

6 slices bacon 

1 small green pepper, chopped 
1 med-size onion, chopped 


1 cup tomato puree 

VY t. salt 

Yt garlic salt 

1 t chili powder 

Yt black pepper 

.% Worcestershire sauce 
1 cup grated cheese 


DANAR 
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JOAN OF ARC KIDNEY BEANS Fry bacon, green pepper, onion until 


brown. Drain off excess fat. Add kid- 
ney beans, tomato puree, salt, garlic 
salt, chili powder, Worcestershire 
sauce and pepper. Add to kidney 
beans and cook over low heat 5 min- 
utes. Alternate layers of beans and 
cheese. Top with grated cheese and 
bake in 350-degree oven for 15-20 
minutes. Serves 4. 


Packed 


C in the 


Great 
Northwest 
























moisture has evaporated; add 1 cup 
medium cream sauce. Season with. salt, 
pepper, and nutmeg, and finish with 1 
tablespoon butter. For a more delicate 
flavor, you can combine puréed turnips 
or rutabagas with an equal amount of 
mashed potatoes. 

Stuffed Turnips + This recipe applies only 
to turnips because of their smaller size. 
Select turnips of uniform size, allowing 1 
for each serving. Cut off tops and roots, 
and boil until tender (20 to 30 minutes). 
Remove skins and scoop out insides. Fill 
with cooked, buttered peas, and serve 
with roast leg of lamb. 


Vegeta ble Sauces 


Mousseline Sauce * Beat 4 egg yolks with 
1 cup milk, and heat over hot (not boil- 
ing) water, stirring until thickened. Add 
2 tablespoons butter and, when melted, 1 
tablespoon lemon juice (drop by drop) 
and salt and pepper to taste. Keep whip- 
ping with a French whisk during the ad- 
dition. Whip 4% cup cream and fold in. 
Serve at once. Makes 21% cups sauce. 
Sauce Mornay * Make 1 cup medium or 
thin cream sauce, and add 2 tablespoons 
each of grated Gruyére or Swiss and 
Parmesan cheese. When melted, correct 
seasoning, add a dash of liquid hot-pep- 
per seasoning. Makes 114 cups sauce. 
Italian Sauce * Brown 1% cup chopped 
mushrooms in 1 tablespoon olive oil. Add 
14 cup minced Jean-ham and 1 chopped 
shallot or green onion; cook 3 minutes. 
Add ¥% cup white table wine, boil quickly 
to reduce one-half, then add 2 table- 
spoons tomato purée and 1 cup beef 
gravy or Sauce Espagnole. Simmer 5 
minutes, add 1 teaspoon minced parsley, 
and serve. Makes 2 cups sauce. 

Sauce Espagnole (Brown Sauce) * In 44 
cup (14 cube) butter, cook 1 cup diced 
lean cooked ham, 1 cup chopped onion, 
% cup each sliced celery and chopped 
carrot, and 2 large tomatoes, peeled and 
chopped; cook about. 5-mimutes, or until 
the vegetables are soft. Stir in 44 cup 
flour and cook 2 minutes. Gradually stir 
in 4 cups beef stock or bouillon. Add an 
herb bouquet of parsley, bay, and thyme. 
Simmer gently for 1 hour. Remove the 
herbs and add 1% cup sherry; cool. Skim 
off fat. Makes 5 cups sauce. Can be re- 
frigerated or frozen. 

Béchamel Sauce (Cream Sauce) * Melt 4 
cup (14 cube) butter or margarine; blend 
in 4 tablespoons flour, and cook together 
2 to 3 minutes. Gradually stir in 1 cup 
rich chicken stock and 1 cup half-and- 
half (half milk and half cream); cook 
until smooth and thick. Season to taste 
with salt and grated nutmeg. 

Maitre d’Hotel Butter * Cream 1% cup but- 
ter until soft; add 1 tablespoon chopped 
parsley, 14 teaspoon salt, dash of pepper. 





Gradually add 2 teaspoons lemon juice. 
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Look! 


3 Cheese-Garlic Dressings 
no one can buy 


..-.- make one tonight with this GOOD SEASONS MIX 





Good Seasons Cheese-Garlic Dressing. A fresh 
and creamy dressing, full of fine blue cheese and with an 
undertone of garlic! Takes seconds to mix. Easy direc- 
tions on the Good Seasons envelope. You add your 
favorite oil, vinegar and a little water to the Mix. The 
water, or a substitute liquid, makes the blend smoother. 
(A continental chef’s secret!) You can use many sub- 
stitutes, vary the dressing to your own taste. See recipes 
below for delicious suggestions. 


Cheese-Garlic and Olive Dressing. To make this, 
substitute sour cream or mayonnaise for the water when 
making your Good Seasons Dressing. Just before final 
shaking, add 1 tablespoon of chopped ripe or stuffed 
olives. Wonderful on a green salad. Add French fried 
onions (canned or prepared frozen), toss with this 
dressing—a triumph! 


Cheese-Garlic Dressing with Wine and Chives. 

Men cheer for this one. Use wine—white, vermouth or = We 
sherry—instead of water. Final touch: add 1 or 2 tea- | j 
spoons of minced chives or onions. Try it with a new ~~“ 
salad of greens, sliced raw mushrooms (marinated briefly 

in dressing) and slivers of sweet red peppers. Delicious, | pat 
also, with salads of tomatoes, avocados, sea food, or 
chilled, cooked vegetables. 


Get the new Good Seasons cruet, with measurements 
marked, where you buy the 7 Mixes: Italian, Classic, 
Cheese-Garlic, Exotic Herbs, Bleu Cheese, Garlic, Onion. 


Recipes recommended by General Foods Kitchens 














































BALANCED 
DOUBLE ACTION 
MEANS 
BETTER BAKING 





It’s the balance of ingredients 
in baking powder that governs 
its leavening action. Only 
when these are scientifically 
balanced can you be sure of 
uniform action in the mixing 
bowl plus that final rise to 
light and fluffy tex- 
ture in the oven. 











CLABBER GIRL 


EXCLUSIVELY known as the 
Baking Powder with the 
BALANCED double action 


HULMAN & COMPANY 
TERRE HAUTE INDIANA 
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Sweet ’n 
Spicy 


Heinz 


Savory Sauce 





lends a 

zesty tang 

to beef, pork, 
lamb or veal. 


This rich, full-bodied 


sauce follows a 





treasured Heinz recipe 


long famous in England. 


HEINZ 


Savory Sauce 
Kae KKK KKK KK KKK 
146 









Wy 


—=s 


.2«.,Adventures ~ 
“. In food . 





The good cook in October makes jellied Camembert, 
little boats from Mexico, an onion salad 
from Italy, and a lamb ragout from France 


Adventurous cooks are pleased when there 
are pieces of chicken, turkey or veal left 
from a meal, for they can reappear in 
most glamorous guises. Witness this 
luncheon dish: 

For 6 servings, mix 2 cups of the cooked 
meat, chopped, with 1 cup Béchamel 
Sauce (a recipe is on page 144) or a mush- 
room sauce; season either sauce to your 
taste. (You'll need another 44 cup of the 
sauce later.) Cook 2 bunches of well 
washed spinach in a minimum of water 
until wilted; drain, pressing out any re- 
maining moisture. Chop spinach and mix 
with 2 tablespoons butter, and salt and 
pepper to taste. Divide among 6 scallop 
shells or individual ramekins. Cover with 
the meat mixture, then spread the re- 
maining 1% cup of sauce over the tops. 
Top with a large sautéed mushroom cap, 
if you wish, or sprinkle with crumbs or 
grated cheese or nuts. Heat in a moder- 
ate oven (350°) for 2 minutes. 


JELLIED CAMEMBERT 

Here’s a show-off appetizer that tastes as 
good as it looks. Select a whole ripe 
Camembert and refrigerate it overnight 
in white wine to cover. Next day prepare 
clear aspic and pour 14-inch of it in a 
round flat-bottomed dish a little larger 
in width and height than the cheese. Re- 
frigerate until set, and decorate all over 
with green pepper and pimiento strips, or 
tarragon leaves, or sliced stuffed olives 
which have been dipped in half-set aspic. 
Chill again, carefully place Camembert 
in the middle of the dish on the aspic 
layer, and pour aspic (warmed just 


enough to liquify) around and over it to 
the height of the cheese. When set, 
unmold on a round dish, garnish with 
greenery, and serve with crisp crackers. 
For the aspic, see page 117 of the July 
1960 Sunset, or use this quick version: 
Mix 2 cans (104% oz. each) consommé 
with the beaten white and crushed shell 
of 1 egg. Add 1 envelope unflavored gela- 
tin soaked in 3 tablespoons water, bring 
to a boil, stirring constantly, then strain 
through wet double cheesecloth. 


CHALUPAS 
These “little boats” (named after the 
boats in the floating gardens of Xochi- 





milco), are tortillas that hold a green 
sauce, shredded pork, and chopped onion. 
To prepare the pork, cover 1 pound loin 
with water and cook until very tender. 
Remove, shred, and return to the stock 
with % teaspoon salt. Simmer until all 
the water is absorbed. 

The sauce is made with green tomatoes, 
Cut up 3 pounds of them and cook in 2 
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RECIPE ( dF T t 1N, AN that’s all prime fillet, pressure-baked 


IDEA] our own way to protect the natural protein and flavor! For tuna that’s 
always moist, firm and tender, make your brand White Star—the 


ote ae 


tuna with the mermaid on the label! 


WHITE STAR TUNA CHOWDER 


Brown %4 cup sliced green onion and *4 cup sliced celery in 3 tablespoons 
melted butter for 5 minutes. Add 3 cups peeled, diced raw potatoes, 2'2 
cups water, 142 teaspoons salt. Heat to boiling; cook over medium heat 
about 15 minutes. Blend 1% tablespoons flour with 4 cup milk. Add 1% 
cups milk. Stir into potato mixture. Cook until thick. Add two 6'4-oz. cans 
of White Star tuna. Heat and serve at once. Makes 1% quarts of chowder. 
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And how! Buy a 5-pound (or larger) bag of Sure- 
champ, the 24% protein dry dog food.* Send the 
price marker from the bag to General Mills, Box 151, 
Minneapolis 60, Minn. We’ll send you a coupon 
worth 507 on your next Surechamp purchase! 


* More animal protein, pound for pound, than leading canned 
dog foods. So much protein that 2 1/2 to 4 cups a day for a 
medium size dog provides a completely-nourishing ration! 


©1960, Genera! Mills, Inc. 
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tablespoons lard or butter until soft. Add 
a sprig of cilantra (also known as Chinese 
parsley or fresh coriander—you find it in 
Mexican and Chinese stores), 1 peeled 
clove of garlic, and 1 peeled green chile. 
Whirl in a blender or pound in a mortar; 
add a little salt to taste. 

Additionally, the tortillas are made with 
fresh masa or with dehydrated masa 
flour. Make small tortillas (about 4 
inches in diameter) according to package 
directions and cook them on the griddle. 
While they are hot and soft, turn up the 
edges like a boat. (Or you can use com- 
mercial tortillas and forget the turned-up 
edges.) Dip them into hot lard or short- 
ening (about 370°) for a minute or so, 
put on plates, and cover with re-heated 
green sauce and then with shredded 
cooked pork and chopped onions. Serve 
at once. (These recipes make enough 
pork and sauce for 18 small chalupas.) 


INSALATA DI CIPOLLE 

This is an Italian onion salad that goes 
very well with any simple roast. Peel and 
slice 6 large mild onions and cover with 








water. Add 14 teaspoon salt and simmer 
until tender yet still crisp; drain and cool. 
Dress with 1% cup olive oil, 3 to 5 table- 
spoons of red wine vinegar (according to 
your taste), 34 teaspoon salt, 14 teaspoon 
oregano, and a little fresh ground pepper. 
Chill, sprinkle with 44 cup minced pars- 
ley, and serve without lettuce. 


GREEN TOMATOES 

Don’t miss the treat of green tomatoes 
usually available this time of year. 
Firmer and more sharply flavored than 
ripe tomatoes, they are delicious when 
sliced, floured, and fried in bacon fat. 
They are also good baked this way: 
Slice tomatoes and arrange in layers, 
sprinkling each layer with salt and pep- 
per, a few chives or some mixed herbs, 
coarse toasted bread crumbs, aud a lib- 
eral dotting of butter. Top with grated 
Parmesan cheese, and bake in a moderate 
oven (350°) for 1 hour. For 8 medium 
tomatoes you'll need about 1% tea- 
spoons salt, 44 teaspoon pepper, 2 table- 
spoons chives or 1 teaspoon mixed herbs, 
34 cup bread crumbs, and 14 cup cheese. 
Serves 6 to 8. 
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WRIGHT'S 
SILVER CREAM 


Write for Free Booklet on the care 
of Beautiful Silver to: 
J. A. WRIGHT & CO., DEPT. A, KEENE, N. H. 
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3-MINUT 
POP CORN 


It Always Pops — It All Pops! 


































STEAKS & CHOPS 


FOR A FEW 
FORTUNATE COOKS: 


Starting point for most venison cookery 
these days is a package of frozen meat 
labeled roast, steaks and chops, stew 
meat, or ground meat. 


In most parts of the West, that is the 
standard packaging available to the 
hunter who takes his prize to be cut and 
wrapped for freezer storage. 


To help you give venison the benefits of 
the best way of cooking, here are some 
recipes designed for the particular cuts. 
Before you launch into the big game 
cookery for the season, review these gen- 
eral tips for preparing all venison: 

The basic rule is to cook venison as you 
do beef. However, because venison does 
not have layers of fat, as does beef, over- 
cooking is destructive to flavor and tex- 
ture. It dries out under heat more 
quickly than beef, and the fibers readily 
harden and become tough. 


Trim off all the tallow-like venison fat; 
to add richness, use suet, salt pork, bacon 
or bacon drippings, shortening, or oil. 
(Also trim off any hard or dry meat 
edges.) Quick-sear the less tender cuts 
before cooking to help hold in the natural 
juices. 

For best flavor and texture, serve the 
finest quality or prime cuts of venison— 
chops, tender steaks and roasts—rare or 
medium-rare. 


Venison roasts 

You may have the saddle of venison— 
this is the two loins joined at the back— 
removed as one large, elegant roast. To 
oven roast it, tie thinly sliced bacon over 
the top, set it on a rack in a roasting 
pan, and put it in a very hot oven (450°). 
After 15 minutes, reduce heat to 325° 
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and roast until the meat thermometer 
reads 140°, which is rare. If you do not 
use a meat thermometer, plan on about 
14 minutes per pound. 

Here are three recipes for the less tender 
roasts from the shoulder and leg of veni- 
son. Usually these cuts are interchange- 
able in recipes: however, for the Indi- 
vidual Venison Pot Roasts, the loose 
meat structure of a chuck roast makes it 
the best choice. 


OVEN POT ROAST OF VENISON 
4 cup chopped green onion 
3 tablespoons soft butter 
| tablespoon each flour and wine vinegar 
(or lemon juice) 
| clove garlic, minced or mashed 
| teaspoon salt 
4 teaspoon dried dill weed 
Ye teaspoon pepper 
4/, to 5 pound boneless, rolled venison roast 
Combine the onion, butter, flour, vine- 
gar, garlic, salt, dill weed; and pepper. 
Wipe dry the venison roast; rub the sea- 
soned butter over top and sides. Place 
the meat in the center of a large piece of 
heavy foil. Bring the edges of the foil 
together, lengthwise, and fold over twice 
to seal firmly. (Wrap meat loosely to al- 
loW space for the juices to collect during 
roasting.) Fold each end to seal. Place in 
a shallow roasting pan. Cook in a hot 
oven (400°) for 234 hours. Open foil and 
skim fat from juices. If you wish, thicken 
juices slightly with flour or cornstarch. 
Makes 8 to 10 servings. 
Nore: You can rub the meat with sea- 
soned butter, wrap in foil, and refrigerate 
the day before cooking. If you place the 
meat in the oven directly from the re- 
frigerator, allow 15 to 20 minutes longer 
for cooking. 
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STEW MEATS 


How to make the most of each venison cut 


BARBECUE-SAUCED VENISON ROAST 
Venison roast, about 5 pounds 
1 cup Burgundy wine 
VY; cup water 
2 tablespoons lemon juice 
| crushed bouillon cube 
VY teaspoon each dried rosemary and 
smoked salt 
3 tablespoons shortening or drippings 
VY, cup catsup 
4 cup chopped green onion 


Trim fat from the roast; wipe with a 
damp cloth. Combine the wine, water, 
lemon juice, bouillon, rosemary, and 
smoked salt. Pour over the meat; cover 
and marinate in the refrigerator about 8 
hours, turning 3 or 4 times. Drain meat 
well; save the marinade. Brown meat on 
all sides in the heated shortening. Add 
the catsup and green onion to the re- 
served marinade; pour about half the 
marinade over the meat. Cover and cook 
in a hot oven (425°) for 2 hours or until 
meat is tender. Baste during cooking 
with rest of the marinade and pan 
liquid. Skim off excess fat; thicken re- 
maining pan liquid for gravy, if desired. 
Makes 8 or 9 servings. 


INDIVIDUAL VENISON POT ROASTS, 
SAUERBRATEN STYLE 
22 pounds venison chuck roast 
Salt and pepper 
2 tablespoons shortening 
VY. cup dry red table wine or bouillon 
V4 cup chopped onion 
tablespoon wine vinegar 
teaspoon prepared mustard 
Ye teaspoon ginger 
small bay leaf 
or 2 drops liquid hot pepper seasoning 
tablespoon cornstarch, blended with 
| tablespoon water 
Y2 cup sour cream 


Cut venison into generous squares for 
each serving; trim off excess fat. Season 
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N which we learn sauce cookery can be exceedingly simple... 


try a new Mexican recipe...and glorify everyday vegetables 


Yesterday, skilled sauce cookery de- 
manded the talent of the French and the 
luck of the Irish. This is no longer so. 


We hasten to explain, however, that 
were it not for the superb, ready-to-use 
sauces on your grocer’s shelf we would 
still be keeping close companionship 
with the double boiler. It is still a fact, 
great dishes depend on great sauces. 


Sauce Mornay with the subtle hint of 
white wine and the zing of cayenne to 
lavish on salmon and sole! A Bearnaise, 
pungent with tarragon and parsley to 
bless broiled lamb and squab! Maltaise 
sauce with the bittersweet taste of 
orange rind to spark bland vegetables! 
= 
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Sauces like these are inseparable from 
the complete enjoyment of fine food. 
You'll find recipes for such sauces, and 
many others, in our sauce cookery 
booklet offered below. They are all made 
quickly and easily with the help of Aunt 
Penny’s three basic sauces . . . White 
Sauce, Hollandaise Sauce and Cheese 
Sauce. Never play the part of Mother 
Hubbard. This trio of Aunt Penny’s 
truly fine sauces belongs on your cup- 
board shelf all the time. Lace these 
sauces with imagination and you can 
achieve such gustatory delights as this: 





Mexicali Masterpiece. We recently 
had the pleasure of being invited to a 


dinner where they served a dish so gen- . 


uinely good we begged for the recipe. 
The hostess obliged. Here it is! Serve it 
with a cold, crisp greens and tomato 
salad and sour dough French rolls. 
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MEXICALI CHEESE PIE 


1 cup pitted ripe olives 

1¥% pounds ground beef 

1 tablespoon cooking oil 

1% teaspoons salt 

Y_ teaspoon pepper 

1 (8-ounce) can tomato sauce 

Y_ teaspoon crumbled dried oregano 

Y2 teaspoon cinnamon 

1 bunch green onions, sliced 

6 large tortilias 

1 (10%4 - oz.) can Aunt Penny's ° 
Cheese Sauce 

6 pitted ripe olives for garnish 


Cut olives into large pieces. Brown beef 
in skillet with heated oil, stirring with a 
fork until crumbly. Add salt, pepper, 
olives, tomato sauce, oregano, cinnamon 
and onions, and cook a minute or two 
longer. Remove from heat. Spread tor- 
tillas generously with Aunt Penny’s 
Cheese Sauce. In a buttered baking dish 
or pie pan, alternate tortillas with meat 
sauce, topping with the last tortilla. 
Skewer the stack with toothpicks. Bake 
in hot oven (400° F.) twenty to twenty- 
five minutes, or until hot through and 
lightly browned on top. Top toothpicks 
with pitted olives. Cut into pie shaped 
wedges to serve. Makes six servings. 


Wonderful thing about this recipe—you 
may completely assemble this casserole 
early in the day, then slip it in the oven 
just twenty minutes before you’re ready 
to serve dinner. 


Lunch gets a lift. The noon meal is too 
often a slap-dash affair; a throw-togeth- 
er. Needn’t be. Here are two out-of-the- 
ordinary sandwich ideas we think your 
family will welcome. 


Ham Rarebit Sandwich. Stir chopped 
cooked ham (leftovers will do nicely) 
into Aunt Penny’s Cheddar Cheese 
Sauce; heat gently. Spoon over toasted 
English muffins or regular toast which 


ADVERTISEMENT 


you have lightly spread with prepared 
mustard. Top with sliced hard cooked 
egg. Simple, but sensational! 
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Seafood Sandwich Special. Stir chopped 
dill or sweet pickle, green onion and a 
little lemon rind into Aunt Penny’s Hol- 
landaise Sauce to make a tangy tartare. 
Now, spread on toasted hot dog rolls. 
Add crisp lettuce and arrange hot fish 
sticks in rolls (cook frozen fish sticks 
according to directions on the package). 
Top with more quick tartare sauce. New, 
novel ... and pardon the expression . . . 
wonderful! 


Some vegetables, we think, have a way 
of being monotonous. Reason enough for 
not preparing them often . . . but look 
what we can do with Aunt Penny’s, 
Brussels sprouts and zucchini. 





ae 
se so = 
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Qu 
ry 
BRUSSELS“? “XY sprouts 


IN CELERY SAUCE 


1 cup chopped celery 

1(10¥%-oz.) can Aunt Penny's White Sauce 
Celery salt, white pepper, freshly grated 
nutmeg 

2 packages frozen Brussels sprouts 

Ye cup grated Parmesan cheese 


Cook celery in boiling water until ten- 
der; drain, and stir into white sauce. 
Season to taste with celery salt, white 
pepper and nutmeg. Re-heat and pour 
over cooked Brussels sprouts which have 
been arranged in a greased casserole. 
Sprinkle top with grated cheese and 
brown under broiler. Serves four or five. 


ZUCCHINI AND HOLLANDAISE 


6 medium zucchini 

1 can (6-0z.) Aunt Penny's Hollandaise 
Sauce 
Parmesan cheese 


Slice zucchini; cook until crisp-tender 
in boiling salted water; drain. Stir in 
hollandaise; turn into buttered oven- 
proof serving dish. Sprinkle with Par- 
mesan cheese and broil until bubbly. 
Makes 4 to 6 servings. 


A new, 24-page FREE RECIPE BOOKLET will 
be mailed to you for the asking. Entitled 
“The Magic of Sauce Cookery”, it con- 
tains hundreds of brilliant sauce sug- 
gestions and easy recipes. You should 
definitely have a copy. Simply drop a 
post card to Sunnyvale Packing Co., 
Dept. SO, Box 67, Sunnyvale, Calif. 





















to taste with salt and pepper. Brown 
slowly and thoroughly on all sides in 
heated shortening; drain off excess short- 
ening. Add the wine, onion, vinegar, mus- 


tard, ginger, bay leaf, and hot pepper 
ea 7 ©: October 9 2 1 5 seasoning. Cover tightly and bake in a 
eee —o3B slow oven (300°) for 2 to 214 hours, or 
oy until meat is fork-tender. Skim off excess 
fat. Stir the cornstarch mixture into pan 
liquid and cook, stirring, until thickened. 
Add in sour cream, and heat gently 
(don’t boil). Makes about 6 servings. 


Venison steaks or chops 

For broiling recipes, select the most ten- 
der steaks and chops and cook quickly 
until rare or medium rare. The less tender 
steaks and chops benefit from the moist’ 
heat of braising. 


VENISON STEAK OR 
CHOPS CALIFORNIA 


2 pounds venison steak (1 inch thick) or 6 
chops 
2 tablespoons shortening or drippings 


on every package of Salt and pepper 


2 teaspoons prepared mustard 


America's LARGEST ee 


| medium sized onion, sliced 


& 
: ‘ SELLING Pl LZAa Brown the steak or chops on both sides 


in the heated shortening. Drain the fat, 
leaving only about 2 teaspoons with the 
meat. Season meat with salt and pepper, 
and spread mustard on top. Arrange 
slices of tomatoes over meat; top with 
lemon and onion slices. Cover tightly and 
cook very slowly until tender: about 1 
hour. Add a little water if necessary dur- 
ing cooking. If you wish, thicken pan 
juices to make gravy. Makes 6 servings. 


RIPPLE SKEWERED VENLSON STEAK 
1% to 2-pound good quality venison steak 
(about I'/, inches thick) 
| cup Rosé or white table wine 
(or | cup bouillon) 
2 tablespoons lemon juice 
| tablespoon honey 
| teaspoon seasoned salt 
Few drops liquid hot pepper seasoning 
Y. cup catsup 
6 French rolls or frankfurter buns 
Chopped green onion 








Cut steak across the grain into diagonal 
strips about 4% inch wide. Combine the 
wine, lemon juice, honey, seasoned salt, 
and hot pepper seasoning. Pour over 
meat, and marinate several hours or 
overnight. Drain meat well, saving mari- 
nade. Thread steak strips onto skewers, 
ripple fashion; grill, close to the barbecue 
coals until rare or medium-rare. In the 
° h f il ° meantime, add the catsup to drained 
give C e aml y a piZZa treat During this once-a- marinade; heat to boiling. Heat or toast 
year event take full advantage of Appian Way’s won- | © SPlit and buttered French rolls or buns. 
s ‘ 4 ‘ Slip venison strips from skewers into 
derful money saving offer. Make this thrifty pizza a | ,,j.. Spoon hot sauce over meat and 
regular family treat at lunch, or dinner, or at snack | sprinkle generously with chopped green 
time. And stock up on Appian Way. You'll save 5c on | onion. Makes 6 servings. 
NOW every package. VENISON STEAK WITH 


APPIAN WAY PizzaSAUCE also SOLD SEPARATELY | rrio or surrers 


‘ Trim fat from good quality venison 
FOOD SPECIALTIES, INC. © Worcester, Mass. © San Jose, Calif steaks or chops; brush with oil. Broil in 
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oven or over charcoal until rare or medi- 
um-rare. Remove to hot platter; sprinkle 
lightly with seasoned salt and coarse 
black pepper. Serve with a selection of 
three seasoned butters, to be spooned 
onto steak. 


Green Chile Butter. Blend 1 tablespoon 
finely chopped canned chile into 4% cup 
softened butter. 

Sesame-Cheese Butter. Scatter 1 tea- 
spoon sesame seeds on baking sheet; 
lightly brown in 400° oven. Blend toasted 
sesame seeds and 2 tablespoons crumbled 
Roquefort or shredded Cheddar cheese 
into 144 cup softened butter. 


Vegetable Butter. Blend 2 tablespoons 
chopped green onion and 14 cup peeled 
and finely grated carrot into 1% cup soft- 
ened butter. 


Venison stew meat 

Cook stew meat just until it is tender. 
With venison, longer cooking doesn’t 
recessarily produce tenderer meat. 


SWEET-SOUR VENISON STEW 
2 pounds venison stew meat, cut into medium 
sized chunks 
2 tablespoons shortening or drippings 
1 can (1 Ib.) solid-pack tomatoes 
Y, cup sliced onion or coarsely chopped green 
onion ° 
VY, cup each brown sugar and wine vinegar 
IY. teaspoons garlic salt 
| small green pepper 


Brown the meat on all sides in the short- 
ening. Add the tomatoes, onion, sugar, 
vinegar, and garlic salt. Cover and cook 
slowly 144 to 2 hours, or until meat is 
tender. Remove the seeds and core from 
green pepper; cut into thin strips. Add 
to meat and cook about 10 minutes 
longer, or until pepper is just tender. 
Makes about 6 servings. 


VENISON STEW ON SKEWERS 
| teaspoon each garlic salt and paprika 
V4 teaspoon ground ginger 
Y4 teaspoon dill weed or thyme 
2 tablespoons flour 
2 pounds venison stew meat, cut into 
generous and fairly uniform chunks 
2 to 3 tablespoons heated shortening or 
drippings 
| can (10. oz.) bouillon 
Y. cup dry white table wine or water 
4 medium-sized carrots, cut diagonally 
into 2-inch pieces 
3 branches celery, sliced into large pieces 
12 small white boiling onions, peeled 
Boiling salted water 
Combine the garlic salt, paprika, ginger, 
dill weed or thyme, and flour. Sprinkle on 
meat until well coated. Slowly brown the 
meat in the heated shortening until a 
rich brown. Add remaining flour mixture 
with bouillon and wine. Cover and sim- 
mer until venison is tender, about 50 to 
60 minutes. During last 15 minutes of 
cooking, add vegetables (drained) that 
have been parboiled in boiling salted 
water to cover for about 5 minutes or 
until almost tender. 


To serve, string cubes of venison (or meat 
and vegetables) on serving skewers and 
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arrange on Orange Rice (recipe follows). 
Skim excess fat from sauce that remains 
in pan, thicken it slightly if you wish, 
and pour it (with or without the veg- 
etables) over the meat and rice. Makes 5 
or 6 servings. 


ORANGE RICE 
' cup finely chopped celery 
4 cup chopped green onion 
V4 cup ('/2 cube) butter or margarine 
1'/. cups water (may be part bouillon or stock) 
1'/2 teaspoons grated orange peel 
cup strained orange juice 
teaspoon salt 
cup regular rice 


Cook the celery and onion in butter 
until soft, but not browned. Stir in the 
water, orange peel, orange juice and salt. 
Bring to a boil and stir in the rice. Cover 
and cook over low heat until rice is ten- 
der, about 20 minutes. Fluff with a fork. 
If you wish, stir in 1 to 2 tablespoons 
additional butter to season and enrich. 
Makes about 6 servings. 


VENISON STEW IN A PACKAGE 

Heavy foil 

2 pounds venison stew meat, cut in medium 

sized cubes 

3 large potatoes, pared and quartered 

6 carrots, scraped and halved 

6 large squares celery (optional) 

12 small white boiling onions, peeled 
Salt and pepper 
Thyme (or rosemary or oregano) 

I can (8 oz.) tomato sauce 


Cut six 19-inch squares of heavy foil. 
Arrange the meat and vegetables on each 
square. Season to taste with salt, pepper, 
and thyme. Spoon tomato sauce over 
meat and vegetables. Fold up foil 
squares, making a double fold at top of 
packet; turn ends upward to seal. Place 
on baking pan and bake in a moderate 
oven (350°) until meat is tender, 144 to 
134 hours. Serve packages on individual 
serving plates, to be opened at the table. 
Makes 6 servings. 


Ground venison 
Ground venison, with its many absorb- 
ing surfaces, accepts seasoning with rela- 
tive ease. These three recipes make the 
most of that quality. 


VENISON LOGS ON TOAST 
IY. pounds ground venison (about 3 cups) 
% cup soft crumbs from day-old bread 
V5 cup milk 
egg, slightly beaten 
V4 cup chopped green onions 
I'/2 teaspoons salt 
Dill pickles 
2 tablespoons shortening 
1 can (10!/, oz.) cream of mushroom soup 
VY; cup dry white table wine (or milk, bouillon, 
or water) 
V2 teaspoon Worcestershire 
Crisp toast squares 


Lightly mix together the venison, bread 
crumbs, milk, egg, onions, and salt. Di- 
vide into 12 parts; roll each part into a 
little “log” about 3 inches long. Cut dill 
pickles into thin, long slices; push one 
into each roll, enclosing it completely 
with the meat. Slowly brown logs on all 











A good habit .. . 
SAVE YOUR SUNSETS 


You'll have a treasury of ideas for 
better Western Living when you 
save your back copies of SUNSET. 
And to locate quickly the informa- 
tion you need, order an index for 
each year. It lists subjects, articles, 
and ideas for a full year... costs 
only 25c. Send your order today to: 


Swed macazine, Menio Park, Calif. 


CORONET 
ACRILAN® CARPETS 


ACRILAN® Carpet by Coronet will be featured at 
the following stores in the West during this 
ACRILAN Carpet event: 














IDAHO Midway 


Sunset Floors Inc. 


Boise 24404 Pacific Highway 


L & L Furniture Co. South 
Idaho Falls Sie ha 
Bischotf Corpet Company L & T Floor Service 
3 & M Company 413 Gates 
Pocatello Seattle 
Chad's Furniture & : 
repens 718 Olive Sh 

Rexburg Elite Shode & Linoleum Co. 
Hansen Furniture Company 2929 Blakely 

Erv P t 
Twin Falls 827 E. 110th 


Jacordi'’s Fine Furniture Rhenenaiy: tal 


15622 Pacific Highway 


WASHINGTON ae 
Bellingham ares c 

wk f 7th A 
os Pcie Inc. a ee 
Bremerton egrets 


Selden's Inc. 


Gandy s Upholstery 
165 South 11th 


1611 Marlowe St. 


Edmonds Vancouver 
yee egg Covering Burgess Floor Co. 
Everett Yakima 


Slingerlend’s Furniture Pratt's Carpet Deporiment 


Kennewick 

s 

Selden’s Inc. WYOMING 
Longview i 
Holleck's Floor Covering Oyen 


1116 14th Ave. American Electric 


ACRYLIC FIBER 
ACRILAN®—reg T.M. of The Chemstrand Corp. 


eee eee eee 
































‘ 

| For sampie of your preferred texture and favorite l 
| color, enclose 10c to cover handling cost for each | 

sample. 
l s|s| =\_2] | 
) z|_|2|3|2|~ |eie8\1 
yr c 4 line © | * 

| Slelelzle S 3528) | 
ZiE/E| 8/512 se eel | 
gl 2|2|8|2| 35252) 
Tiffany ose 
| Tropican | | | | 
| check those desired | 
| Name____ l 
| Address__ l 
| City a © Zone ! 
1 ae 
| Mail coupon and coin or stamp to Coronct 
" Carpets, Inc., Box 570, Dalton, Georgia 1 
(ha cs cc ce ee ee ce ce ce ee ee ee ee ee ee ee oe SF 


SUNSET 











es cee ces es es es es we we ee we we we we es ee ee = 














Acrilan® Carpet by Coronet 


Acrilan acrylic fiber in 

two exciting new textures 
designed for Western 
living... 













MORE EASE OF MAINTENANCE 
MORE LUXURIOUSNESS 

MORE COLOR 
MORE WEAR 

MORE VALUE 





TIFFANY TROPICAN 
A sculptured high-low loop pile distinctly patterns . Superb in its simplicity! Tropican is reminiscent of 
this fine carpeting. Designed to compliment both costly homespun textures; yet, the heavy random- 
traditional and modern settings, Tiffany is truly one nubby loop is certainly the most important and 
of the most luxurious and exciting carpets made practical style trend in carpeting, designed with 
today. living in mind! 


New carpet in your future? We urge you to first consider 
Acrilan.® No other type of carpeting fiber offers so many 
wonderful advantages. Appearance, of course, is of prime im- 
portance and Acrilan adapts beautifully to a variety of pleasant 
surface textures; surfaces virtually impervious to footmarks.. . 
with a notable resistance to soil...with cleanability assuring 
you of years of installation-freshness. In addition to this beauty, 
carpet pile of Acrilan acrylic fiber provides excellent wear-free 
performance. The superb resiliency of Acrilan fiber protects 
traffic areas from tell-tale matting so often seen in carpets of 
traditional fibers. Coronet has skillfully adapted this outstanding 
carpet fiber to the budget needs of every home; textured it for 
every decor; color-keyed the two qualities in soft solid colors 
and subtle tone-on-tones; ideally suited for use with fine tradi- 
tional or contemporary furnishings. 

ACRILAN®—reg. T. M. of The Chemstrand Corp. 


Note: See opposite page for listing of the quality dealers in 
your area who carry magnificent carpet of Acrilan by Coronet. 
Visit him now during this Acrilan Carpet Event! ‘ 
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Hand polished? 


No-just new ar, 


in the dishwasher 


Recommended: by 
The Hobart Manufac- 
turing Co., makers of 
this KitchenAid dish- 
washer. 


éalgonite 


*Reg. TM. 


What? Your glasses aren’t as shiny as when you 
hand polished them? Then use Instant Calgonite 
in your dishwasher. Everything comes 
out looking as if you’d buffed it with 
a dry cloth. Calgonite dissolves instantly 
. » » goes to work at once. Safely gives 
you spot-free, streak-free glasses and 
dishes. And there’s never a chlorine odor. 
Get Calgonite in the gold and. white box. 








sides in heated shortening; drain off ex- 
cess fat. Combine undiluted soup, wine, 
and Worcestershire. Pour over meat. 
Cover and simmer 20 to 25 minutes, or 
until tender. Serve on toast. Makes 6 
servings. 


DELUXE VENISON BURGERS 

| pound (2 cups) ground venison 

Y4 cup each milk and fine dry bread crumbs 

1 egg, beaten 

| teaspoon salt 

Ve teaspoon pepper 

VY, cup chile sauce 

2 tablespoons chopped green onion 

| teaspoon prepared mustard 
About 3 slices American cheese 
French bread slices or rolls 


Combine the venison with milk, bread 
crumbs, egg, salt, and pepper. Mix lightly 
but well. Divide into 5 or 6 portions; 
pat each into a thin round, about 51% 
inches in diameter. (Shape on waxed 
paper for easy handling.) Combine chile 
sauce with onion and mustard. Cut the 
cheese slices diagonally into 2 triangles. 
Cover half of each meat round with chile 
sauce mixture: top with cheese triangle. 
Fold venison over filling to make a turn- 
over; press edges together. Broil or pan- 
grill in a small amount of heated shorten- 
ing until meat is done and browned on 
both sides. Serve on hot buttered and 
toasted French bread slices or rolls. 
Makes 5 or 6 servings. 


BAKED VENISON DUMPLINGS 
| pound (about 2 cups) ground venison 
1 egg, slightly beaten 
Y; cup each catsup and fine, soft bread crumbs 
Yq cup chopped parsley 
_2 tablesp chopped green onion 
| teaspoon seasoned salt 
V4 teaspoon pepper 
Ye teaspoon garlic powder 
Meat pastry (recipe follows) 





Combine lightly but thoroughly the veni- 
son, egg, catsup, bread crumbs, parsley, 
green onion, seasoned salt, pepper, and 
garlic powder. Divide into 6 equal por- 
tions; shape into rounds. Turn 1 unbaked 
pastry rectangle (see below) onto baking 
sheet. Arrange venison patties in 2 rows 
on pastry, pressing meat to about 1 inch 
thickness. Cover with second pastry rec- 
tangle: press lightly with edge of palm 
between meat to mark servings. Prick 
with a fork along division marks and on 
top of each serving. Press outer edges to- 
gether to seal. Bake in a hot oven (400°) 
about 45 minutes or until pastry is rich 
golden brown. Cut into individual dump- 
lings. Serve with your favorite tomato 
sauce or with brown meat gravy. Makes 
6 servings. 

Meat pastry. Sift flour, measure 3 cups, 
and sift again with 2 teaspoons seasoned 
salt and 4% teaspoon chile powder. Add 
34 cup salad oil, mixed with 4% cup milk. 
Stir to make a ball; divide in half. Roll 
each portion between large sheets of 
waxed paper (for easiest handling) to 
make 2 rectangles, each about 10 by 15 
inches. 
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| Hardbound « Beautiful full-color binding 
: 31 full-color paintings by Earl Thollander 
| Big 82 x 11% © Specially made laid book paper 


3 ORDER FROM YOUR FAVORITE DEALE 


You save twice if you order now 


ADVANCE 
Special ORDER Only $6.95 


PRICE Regular price $8.50 


Plus: this order will establish your privilege to buy 
additional copies at only $6.95 until Christmas 1960. 
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Satisfaction guaranteed 
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Examine in your home free for ten days 
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A gallery of great recipes and exciting paintings 


| State 


THE BEST OF THE VERY BEST 
RECIPES FROM 
SUNSET’S TEST KITCHEN 


Food with a gourmet touch 
Served to you 
in the most beautiful volume 


we have ever published 


Coming Oct. 20 


HERE IS a collection of great recipes—with the gourmet 
touch—and here is a book so beautiful you'll keep it in 
your living room even though its recipes will enhance your 
dining table with new and exciting dishes. The several 
hundred recipes are the créme de la créme of culinary art- 
istry, chosen from the thousands of recipes in the Sunset 
Magazine collection. 


THE RECIPES have flair without being extravagant, have 
interest and uniqueness without requiring exotic ingredi- 
ents. Every recipe has been tested in the famous Sunset 
Test Kitchen. 


THE SUNSET COOK BOOK is in a sense an adventure book, 
even if you have a baker’s dozen of other cook books, 
these recipes will take you into the interesting byways of 
exciting cookery—with dishes that you can cook and 
serve with ease and confidence. 

THIS VOLUME contains a treasury of special recipes to en- 
hance every type of meal. Soups and salads, meats, poul- 
try and game, vegetables, sauces, fish, cheese and eggs, 
breads, pancakes and desserts. Plus outstanding chapters 
on how to choose and use wine, the best in barbecuing, 
how to plan de luxe picnics. 

OVER THE YEARS Sunset has published many cook books, 
all of which have had high praise. It is with great pride 
that Sunset offers this volume of its very best to the dis- 
criminating cook, gourmet, host and hostess. 


R OR USE THIS HANDY COUPON 


LANE BOOK COMPANY — 
MENLO PARK, CALIFORNIA 
This order establishes my privilege to buy 
additional copies at $6.95 until Christmas 


Gentlemen: Send me as soon as ready . . . copies of The 

Sunset Cock Book. Bill me at only $6.95 (plus postage and 
packing) when the book is shipped. I will remit within ten days 
or return the book and owe nothing. 


SAVE MONEY. If you check here and enclose payment, pub- 
lisher pays mailing charge. Return guarantee applies, of 
course. Calif. residents please add 3% tax. 


Amount enclosed $................-..000000 
Name 
Address 
City Zone 

















Nylon outwears carpets of Most spots and stains are easily sponged away with Heaviest furniture won’t leave lasting marks. Even 
in similar constructions by at le 2 to 1. So soft detergent and water or rug cleaner. The texture countless footsteps won’t mat carpets of Du Pont } 


to touch, yet nylon is the strongest, toughest, stays fresh, luxurious,no matter howoftenyouspot- Carpet Nylon. In tests nylon’s crush recovery was 
longest-wearing fiber ever used in carpets, clean or have your carpet cleaned professionally. unequaled. Non-allergenic—and moths don’t like it. 





- ARs Bx on: 











This label assures you of luxury, performance and 
dollar-for-dollar better value in Du Pont Carpet 
Nylon. You’ll find this label ori carpets made by 
America’s best-known manufacturers. 


hat 
mother 


didnt tell you 
about carpets... 


She didn’t tell you it would be like this. She couldn ’t. 
It took a generation of research to make it possible. 
For instance: When mother was a bride, light-colored 
carpet was something to be seen, not stepped on. 
Spots and stains were a constant worry. In no time, 
stairs looked worn and thin from the beat of busy 
feet. Today, you can tell mother about carpeting 
that’s both beautiful and practical. Du Pont Carpet 
Nylon lets you use the lightest, clearest colors...the 
softest, plushest textures in the busiest spots with- 
out worry. Because it’s specially engineered just for 
carpets, Du Pont Carpet Nylon makes luxury an 


everyday practicality, gives you carpeting you'll be 
proud of for years and years. There is a wide vari- 
ety of carpets with pile 100% of 

Du Pont Carpet Nylon at rep- 

utable dealers. Look for the 

Du Pont Carpet Nylon label, 7" "Gomtan Chemisty 


REG. U.S. PAT.OF® 


CARPET BUYING GUIDE gives decorating hints, tips on care, news of.every type of carpet. 
Ask your dealer or write, enclosing 10c to cover handling to E. I. du Pont de Nemours & 
Co. (Inc.), Textile Fibers, A11047T Wilmington 98, Delaware. 


DUPONT CARPET NYLON 


Enjoy THE DU PONT SHOW WITH JUNE ALLYSON, every week on CBS-TV, and the NBC-TV 
TODAY Show with Dave Garroway * Du Pont makes fibers, not the carpet shown, 

















































Of all game animals hunted in the West, 
few are fiercer—pound for pound—than 
the wild boar found in scattered Cali- 
fornia coastal counties from Santa Bar- 
bara north to Mendocino. The few wild 
boars imported from Europe (to make 
up for our lack of a native species) have 
mixed with an indeterminate number of 
domesticated hogs that escaped to the 
wild. But all the wild ones are lean and 
fast and highly prized by sportsmen. 


‘Wild boar was the entrée one evening 
this summer when Sunset entertained the 
Wine and Food Society of San Francisco 
at dinner in Menlo Park. It was served 
on the patio just about the time a full 
moon rose, as if on order, to illuminate 
the proceedings. 

Several cooks and consultants collabo- 
rated in the production of what appeared 
on the menu (in Spanish) as: 


JABALI A LA PARILLA SONOMA 
(Barbecued Wild Boar) 

Since a wild boar may weigh from 25 to 
well over 200 pounds, every man who 
cooks one must to some extent improvise 
his own cooking method to match his 
equipment. For this particular dinner, 
the object was to cook a 150-pound 
boar whole, where the process could be 
watched by a gallery of spectators. 

Meat preparation: Clean and dress the 
boar just as soon as possible. If the skin 
is to be left on, scrape off bristles at this 
time, dipping carcass in hot water as 


Here’s how it cooked... 


» at esi Ba 
*t 
ee ‘2 ar 
wo Sy 
\ 
& 


% 










"7 












160 





TRADEMARK BEG. U.S, PAT. OFF, 


The Art of Cooking ... by men... for men 


necessary to make this job easier. Other- 
wise, skin the animal when you dress it 
out. In either case be sure to leave the 
head intact. 

Hang the carcass in a freeze locker. Re- 
move it in ample time to thaw before 
cooking. Cut off legs well above the 
hoofs. Rinse the cavity with a mild salt 
water solution. 

Fire box and spit: Only real essential is 
some apparatus strong enough to hold 
the boar absolutely steady as it turns 
above the fire. 

Sunset’s boar was cooked over a tempo- 
rary fire pit of concrete block, measuring 
about 10 feet long, 34% feet wide, and 
1% feet deep. Exact dimensions were 
figured precisely to accommodate a spit 
and crane assembly which Chef-of-the- 
West John Lo Curto (see recipe on page 
164) uses for thrice-a-year banquets of 
a group called The Sportsman Chefs of 
San Jose. 


Securing on the spit: As Chef Lo Curto 
points out, many who cook a suckling 
pig or any other whole animal don’t 
fasten it well enough to the spit. If it 
starts flopping as it revolves, it may 
eventually land in the fire. 

First, a long spit—square in cross sec- 
tion—impaled the boar lengthwise. Then 
10 special “hooks” that lock into the 
spit went through the meat from side to 
side to keep it stretched as flat as pos- 
sible; the meat was fastened to the hooks 


... and how it was garnished 





Wild boar cooked on spit over fire box set up on wide path in corner of the Sunset 
garden. At right, Chef Lo Curto is dressing it up for final display before guests 


The Wine and Food Society 
of San Francisco meets 
at Sunset... to cook 


and eat wild boar... 





Before dinner Chef Selleck cooked Fiori di 
Zucchini (see page 162) in Sunset patio 


with washers and nuts. (A final wrap- 
around with strong twine is frequently 
advisable to secure any floppy sections.) 
Barbecuing and basting: The glowing 
coals, in a bed about six inches deep, 
were pulled back to the edges before the 
already-spitted boar was mounted on the 
A-frame supports at either end (see 
photograph at lower left). A couple of 
chain hoists attached to an overhead bar 
were extremely helpful in this process. 
The boar cooked for about six hours and 
was basted frequently with a simple 
sauce mixed in these proportions: 

2 gallons hard cider 

4 cloves garlic, crushed 

3 ounces juniper berries, crushed 
After the boar was removed from the 
spit, it was mounted on a long plank and 
garnished with orange, grapefruit, sliced 
pineapple, and maraschino cherries (two 
for the eyes). Three men carried it to the 
dining area to display before the seated 
guests, then made quick work of the 
carving to serve on individual dinner 
plates. 


Hors d’oeuvres a la Selleck 

One other feature of this dinner would 
especially interest Chefs of the West. It 
was the collection of three unusual ap- 
petizers that were served with California 
champagne before guests sat down to 
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\NCAS, 


IMPORTED 
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INCASA IS 100% PURE 
GUATEMALAN COFFEE 


Now, a real treat awaits you in an 
instant coffee! INCASA—made only from 
world-famous highland-grown Guatemalan 

coffees. Each sip-is-a promise and a fulfillment 


of pure, full bodied coffee. 


No bitterness. 
One of the most delicious coffees 
in the world. 


COSTS ONLY 2c PER CUP 


AVAILABLE AT BAKERY SHOPS, FINE 
FOOD, AND GROCERY STORES, OR ORDER 
BY MAIL TWO 6-OZ. JARS, POST PAID, 
FOR $3.60 FROM 


INCASA, INC. 


0. BOX 810 NAPA, CALIF. 





MARVELOUS HEALTH BENEFITS! 


Calso Water! Favorite drink of smart San 
Franciscans since 1913. Sparkling alkalizer. 
Doctors recommend it to relieve acid indiges- 
tion and discomfort of overeating and over- 





drinking. No calories in Calso! 

Drink it anytime. In the morning, at lunch, 
as a frosty highball, at bedtime. Look for 
Calso in your favorite food or package store, 
ask for it in your favorite tavern. Mint flavor 
also available in some areas. 


Represented by: 


The Napoleon Co., Seattle * Houston’s, Inc., Portland 





New and Wonderful Eating. 


BROILER PHEASANTS 


From Nebraska, the heart of the pheasant country, 
comes the most delectable holiday fare you can serve 
— it’s different — wild pheasants. Make unique, won- 
derful gifts. These delicious game birds are specially 
prepared for tenderness and flavor, are ready for the 
spit or broiler. They average a full pound to 14 
pounds each. Packed 6 or 12 to a package, shipped 
fresh frozen, perfect delivery guaranteed. Delivered 
price anywhere in the-U. S., $12 for a package of 6, 
$20 for package of 12. 

Send for free brochure on such other gourmet delica- 
cies as specially smoked and brandy-flavored smoked 
pheasant, turkey, and aged Nebraska corn fed steaks, 


Gourmet Game Birds, Inc. 
Dept.S 1500 S. Adams Grand Island, Nebr. 








ESPECIALLY 
FOR MEN 


Sunset Barbecue Cook Book 


Filled with nearly 400 recipes, and 125 
instructive, how-to-do-it photos of every 
kind of barbecue technique. $1.95 
Gift binding $3.50 


Cooking Bold and Fearless 


471 choice recipes by Western men— 
the famous Sunset Chefs of the West 
who approach the kitchen range and 
campfire with adventure and male 
abandon. $3.95 


Sunset Books 
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Menlo Park, Calif. 


NOW! A Great way to 


OVEN BAR-B-Q 
and Charcoal Broil 








Wood Fire 
Flavor 


Just dash or brush 
onchicken, 
steaks, ham- 
burgers, hot 
dogs, fish, be- 

fore cooking. 
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“Hickory” liquid 


if Your Grocer Doesn't Have It- 
Have Him Order It for You! 


Appetizing 












Saree (04- 


Graber | 


Here is your opportunity 
to see and taste the 
famous Graber Olive... 
the most unusual 
and outstanding 
olive on today’s 
market. 





Tree-Ripened Home Cured 

eeecececeseeeo Seeeeeeeeeeece 

SEND NOW FOR THIS LIMITED OFFER! 
4-1 pint tins, Family Size* Olives — only $2.45 
This offer valid for October only—one per cus- 
tomer. Mail orders shipped to any address in the 
U.S. prepaid. 


Enclosed please find $2.45. Please send me 4-1 
pint tins of Family Size Olives. *Large sizes mixed 


Name 
Address. 
City and State. 


C.C.GrnberCo. « P.0.80X 511+ ONTARIO, CALIF. 

















7} 





Send for Free Slice Today 


Try before you buy DeLuxe, that wonderful 
Christmas fruit cake from Corsicana, Texas, 
famous with hostesses since 1900! Baked to 
order, stays moist and luscious, rich in won- 
derful “Christmas cake” aroma. Best fruit 
cake in the world or your money back. Never 
sold in stores. Send for free slice, or order your 
gift cakes now. Send no money, just send your 
list—we’ll bill you after Christmas. 2 Ibs., 
$4.15; 3 lbs., $5.75; 5 lbs., $8.95, ppd. Collin 
Street Bakery, Box 347, Corsicana, Texas. 
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==JUMBO PRUNES™ 


Special Introductory Offer 


Send me two $1 bills (or check or money order 
for the same amount) ond | will send you my 2% 
pound box of JUMBO PRUNES, including a gener- 
ous somple of my Ranch-made Sweets, giant Coli- 
fornia Apricots, fresh Dates, and honey-sweet white 
Figs. These prunes are huge ond so soft you'll eot 
‘em like candy. To new customers only |! offer this 
regular $3.65 box for $2.00 and | prepay delivery. 
| guarantee complete satisfaction or your money 
back. Send today and I'll ship at once direct from 
my ranch. Only one to a customer. Offer good 
only in U.S.A. and expires Dec. 31, 1960. 


VACA VALLEY ORCHARDS, Dept. K-22 


Encino, California 
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‘FINE FOODS CUPBOARD,’ Sunset Magazine, Menlo Park, Calif., for nearest dealer 





> 


FA 





we PEARS 


FOR 
Christmas 


DELIVERY 
PREPAID 


Fa 

MEDFORD, ORE. 
@ Luscious, large Comice Pears, creamy in tex- 
ture, rich in juicy flavor, make unusual and 
appreciated gifts for family, friends and busi- 
ness associates, These world-famous pears are 
grown in our own orchards, carefully selected 
—individually wrapped. Delivered PREPAID 
in colorful gift boxes to any point in 48 states, 
Packages are guaranteed. Gift card enclosed. 
Send list, we do the rest. No stamps, C.O.D.’s 
or charge accounts, please. 
No. 1—Deluxe Box 

(8 to 16 pears, pictured above}.........+. $3.95* 
No, 2—Deluxe Box (16 to 20 pears)...... 5.00* 
*EARLY BIRD PRICE. If your Christmas order, com- 
plete with names and addresses of recipients is oir 
mailed on or before November 23, 1960. Regular 
price No, 1 Box $4.20, No. 2 Box $5.25. 





WRITE FOR FREE CATALOG 
PINNACLE ORCHARDS 
424 Fir St. « Medford, Oregon 











Food with a gourmet touch 
brought to you 
in a gallery of great 
recipes and exciting paintings 
A big, beautiful cook book whose recipes will 
take you into the interesting byways of ex- 
citing cookery—with flair and confidence. The 
créme de la créme of culinary artistry from 
the thousands of fine recipes in the Sunset 
Magazine collection. Unrivalled and with the 
gourmet touch. 8, x 114, full-color bind- 
ing, specially made laid book paper, full of 
paintings you will want to frame. 
Until Christmas $6.95 post Christmas $8.50 


Sunset Books Menlo Park, Calif. 








COMPACT 
BREAD 


FIRST IN THE WEST 


NO PRESERVATIVES OR 
ADDITIVES 


Just Good Natural Foods 


QUINTON’S WHEATEN 
ENTIRE WHEAT BREAD 


SOLD AT — SAFEWAY, HEALTH STORES, 
OTHER LEADING FOOD MARKETS 
AND MAIL ORDERS. 


INTRODUCTORY OFFER 
10 LOAVES PREPAID $3.50 


Write QUINTON’S SUNLIT BAKERY 
Grand Coulee, Wash. 


Stays Fresh Longer 


DIABETICS & werche.: 


No 
Salt 


No 
Sugar 
Low in 
Calories 

















BONTONS.. 


. A mouth-watering assortment of superb 
chocolates! Try ¥2 Ib. only $1.95 plus .35 pp & hdig. 
Check or Money Order (No COD). 


BONTONS, Box 1281, New York 8, N. Y. 


P. S. Send for FREE illustrated brochure featuring 
a complete line of dietetic candy and your daily 
diabetic needs at lowest prices. 
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SALADS 
HORS D’OEUVRES 


CASSEROLES 


Tender, 
ready to eat. 


MARINATED 


ARTICHOKE 
HEARTS 





seasoned with 
exotic spices! 
Now ...at 

your grocer’s! 


A GOURMET'S DELIGHT 


ARTICHOKE INDUSTRIES, INC. 


Castroville, California 








sO GOOD 


Pure Whole Wheat—only salt added 
Eat Me 
Wheat Puffs 
Once Tried you will Always ask for 


“Eat Me™ Puffs at your Grocers 
EAT ME CO. 











Incomparably 















P.O. Box 342, Albany, Oregon 
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table. All three were prepared personally 
by Dr. George Selleck, not only a leading 
culinary authority in the Wine and Food 
Society but also a long-time Chef of the 
West. 


Most unusual of the three is a fritter 
made by dipping flowers of zucchini in 
batter, then deep-fat frying. 


We realize, of course, that there is only 
an outside chance you may still have 
zucchini in flower in your home garden 
now, but this is a delicacy worth trying 
whenever you can get the ingredients. 
(The Coachella, Imperial, and San Diego 
areas of Southern California grow zuc- 
chini right through the winter. Some 
markets specializing in Italian foods sell 
zucchini flowers through the summer in 
bunches of a dozen or so—about 30 cents 
a bunch in San Francisco.) 


FIORI DI ZUCCHINI FRITTI 
2 eggs, separated 
4%, cup milk 
| tablespoon olive oil 
1 tablespoon lemon juice 
Y/, teaspoon salt 
%, cup flour 
2 tablespoons each sautéed onion, Parmesan 
cheese, and Bourbon whiskey 
About 2 dozen large zucchini blossoms 
Flour 
Salad oil 
Whip egg yolks until lemon color. Add 
milk, olive oil, lemon juice, salt, and 24 
cup sifted flour. Purée the onion and add 
with the Parmesan cheese and whiskey. 
Set batter aside for an hour or more. Just 
before using, fold in the whites of egg 
which have been whipped but not to the 
point of dryness. 


Wash flowers of zucchini and drain well 
(best handled by shaking each flower and 
placing on a piece of absorbent paper). 
Dust flour on a few at a time or place 
flour in a paper bag and toss a few at a 
time. Arrange on a piece of waxed paper, 
dip into batter, and deep fry in salad oil 
at 350° to 375° Keep turning until flow- 
ers are golden brown. Arrange on a nap- 
kin and serve immediately. 


We’d recommend saving the Caviar Pie 
for very special entertaining. It need not 





After filling pie shell with sour crecm, 
Chef Selleck tops with chives and caviar 
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be served in quantity to win high praise 





from your guests. 


CAVIAR PIE 
1 pint sour cream 
Juice of | small lemon 
2 tablespoons chopped chives 
7-inch baked pastry shell 
8 ounces caviar 


Place sour cream in a cloth and hang up 
to drain overnight. Add lemon juice to 
sour cream and spread into pie shell. 
Sprinkle with chopped chives. Carefully 
spread caviar over the top. Cut into 8 
or more wedges to serve on small plates. 


PIGNATELLI FRITTERS 

1 cup milk 

4 pound (1 cube) butter 

| cup sifted flour 

3 eggs 

2 oz. Gruyere cheese cut into small cubes 

2 o2. diced lean ham 

Y, cup slivered almonds 


Heat milk and butter in saucepan until 
butter is melted; add sifted flour. Cook 
and stir batter until it leaves sides of pan 
and forms a ball. Beat in eggs one at a 
time. Fold in cheese, ham, almonds. 


Form the paste into balls the size of a 
small lime and arrange 2 inches apart on 
a greased cooky sheet. Bake 15 minutes 
in a hot oven (425°); reduce oven heat to 
325° and bake 10 to 15 minutes longer, 
or until done. Makes about 2 dozen or 
more fritters. Serve as finger food. 


Here’s how Chef Selleck shapes individual 
Pignatelli Fritters before baking them 


Variations: (1) Roll on a floured board 
and deep fry. (2) Bake in a 9-inch cake 
pan. (3) Form into a ring and bake on a 
greased cooky sheet. 


San Francisco 
® 
John Lo Curto, of San Jose, with plenty 


of venison in his locker, substituted it for 
lamb in a traditional Greek dish. 


If you can’t procure fresh grape leaves, 
you can buy canned ones (sealed in a 
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AMERICANA 





INTERNATIONAL designs 
for changing America. 


Distinctively modern...distinctively American...distinctively new 
... Americana, in International Stainless DeLuxe. 

The clean, sweeping lines that characterize the contemporary 
silhouette are gracefully embodied in new Americana. The crisp, 
tailored beauty of this dramatic new pattern is a lasting one, for 
it is styled in stainless steel with a lustrous velvet finish. 
Introductory Offer: Americana pierced serving spoon only $1.00! 
Regular price will be $2.25. You'll use it for moist vegetables... 
tossed salads...desserts, too. (Actual size 8'/s inches.) 

Complete sets of Americana, and the special introductory offer, 
are at fine stores everywhere. Other exciting patterns available, too. 


INTERNATIONAL STAINLESS 


The international Silver Company, Meriden, Conn. 


















































































it takes “shy” grapes 
to make the proud wines of 
The Christian Brothers 


Great wine grapes grow sparsely. Crops are small 
and costly to raise. But the results justify the trouble. 


ya VINES you see above do not yield big, showy clusters * 
of grapes. They are known as “shy bearers.” It takes 
a whole acre of them to produce a mere ton and a half of 
grapes. Cheaper varieties yield ten times as much. 

But those “shy” grapes make the world’s most magni- 
ficent wines. 

The Napa Valley vineyards of The Christian Brothers are 


glass jar) at specialty food shops. For 
possible substitutes, see Leaf cookery, 
page 100 of the September 1959 Sunset. 


GRAPE LEAF ROLLS OF VENISON 
1 medium sized onion, minced 
tablespoons chopped parsley 
tablespoons butter or margarine 
cup cooked rice 

ounce (about 3 tablespoons) pine nuts 
V4 teaspoon thyme 

Salt and pepper to taste 

pound minced venison 

18 to 24 grape leaves, fresh or canned 
lemon, cut in thin slices 


-—<- WW 


Sauce: 


Nn 


tablespoons grated onion 
tablespoons butter 

cups tomato purée 

tablespoons sour cream 

Sugar, salt, and pepper to taste 


ann 


Sauté minced onion with parsley in but- 
ter. Add rice, pine nuts, thyme, salt, and 
pepper. Blend with minced venison. Fill 
each grape leaf with approximately 1% 
ounces (3 -tablespeens) of the mixture, 
roll the leaf, and fold in the ends. Fill 
the bottom of a casserole dish or deep 
baking pan with rolls set close together. 
Cover with about half the lemon slices. 
Add another layer of rolls and cover with 
remaining lemon slices. 


To make the sauce, brown onion in but- 
ter. Add tomato purée, blend in sour 
cream, and add sugar, salt, and pepper. 


Cover venison rolls with sauce. Cover 
tightly with foil, place in moderate oven 
(350°), and bake for 1 hour. Serve with 
remaining sauce as light entrée or hearty 
side dish. Serves 6 to 8. 


re aoe 2, Ute 
San Jose 


There’s no dearth of nourishment in our 
contributions to this month’s meeting. 
To be consistent, let’s conclude with the 
remarkably agreeable combination of rye 
bread, sardines, and Mozarella cheese. 

“T often experiment with light suppers,” 
says Ted L. Cooper, of Mount Vernon, 
Washington. “I concocted the following 
one evening from items [I had on hand. 
It’s a household snack specialty now.” 


KING OSCAR 
Russian rye bread (2 slices per customer) 
Mayonnaise 
Mayonnaise-base dressing (specially sea- 
soned for meat, fish, and cheese dishes) 














planted exclusively with these noble varieties. They are 
pampered like princesses. Every vine has its own stake to 
grow on. Every vine is tended by hand. 

Is it worth the time and trouble? Sip any of The Christian 
Brothers Wines. You'll see. 

There are easier ways of making wine. The Brothers 
chose their way long ago. They labor in an ancient tradition 
of excellence, and see no reason at all to change. 











Produced and bottled by The Christian Brothers of California, makers of fine wines, sparkling wines and brandy. 


Sardines 
Mozarella cheese, sliced 


Spread each slice of bread lightly with 
mayonnaise and mayonnaise-base dress- 
ing. Top with sardines and cheese shes. 
Oven-broil (about 214 inches below flame 
or heating element) until cheese bubbles 
and browns slightly. Serve at once. 





Sole Distributors: Fromm and-Sichet;-inc.;-New York; N.Y., Chicago, ti!., New Orleans, La., San Francisco, Calif. 
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NIBLETS ITALIANO. Heat, season and butter Niblets Brand corn. Add thin sautéed ringlets of purple Italian onions for an interesting flavor and color accent 


All the fun of corn-on-the-cob—without the cob. The Green Giant quick-cooks his 
Niblets Brand corn to save the fresh-shucked flavor, color and nourishment. He 
vacuum packs it so every kernel stays crisp. The one-and-only Niblets. Open up a 


can of fresh-shucked flavor today. | G ren (5 1 ant. 


Good things from the garden 


GREEN GIANT CO. HOQRS.. LE SUEUR, MINN. GREEN GIANT OF CANADA, LTD. TECUMSEH, ONT. “GREEN GIANT™ AMD “WIBLETS™ ARE TRA 








Good cooks will tell you... 
MJB is 
the fluffiest, 





quick rice 


4ONG GRAIN WHITE 





) NEW WAYS TO SERVI 
M-J-B QUICK RICE 
WITH CHICKEN! 


Nestle Olive-Pimento rice next 
to fried chicken or broilers 
Tastes and looks so much better 
because you cook it! 

(See picture on opposite page.) 


OLIVE-PIMENTO RICE 
Y% cup butter 
V2 cup sliced ripe olives 
2 tbsp. finely-cut pimento 
134 cups water 
1 cup M‘J*B Quick Rice 


Add first 3 ingredients to water. 
sring to rolling boil. Slowly 

1dd M:J:B Quick Rice; stir once 
with fork; turn heat to low. Cover; 
team for 10 min. See how it comes 
to the table piping hot. Serves 4. 





Tuck Lemon-Mint rice under Chicken 
icassee. /t cooks so quickly 
so fluffy, so much better tasting 
LEMON-MINT RICE 
4 cup butter 
1 tbsp. l@mon juice 
VY, tsp. grated lemon rind 
Vy tsp. finely-cut mint leaves 
or Y% tsp. mint flakes 
134 cups water 
Motion osm eliio ata 
1 Ib. 13 oz. can Chicken 
Fricassee or 1 pkg. frozen, 
or your own favorite recipe. 
Add first 4 ingredients to water. 
Bring to rolling boil. Slowly add 
M-J°B Quick Rice; stir once with 
fork: Turn heat to low.-Cover; 
team for 10 min. Always comes 
ut fluffy, never soggy, never 
half-cooked. While rice cooks, 
eat FricaSsee. Serves 4. 


Add a new, nutty flavor and more 
itrition to rice dishes with MeJ:B 
2uick Brown Rice.. 


ce that cooks separate and fluffy 


the only brown 


RY eke ell 
All-time favorite! Mt/-B Long Grain 
White Rice. Perfect for cassero/es, 

ynpany dishes... anytime you 
vant tender, fluffy white rice! 





BE A BETTER COOK—USE ALL 3 M-!-B RICES! 


Handles make these nut-crusted dough- 
nut balls easier for goblins to nibble 


For Hallowe’en goblins: 


Glazed doughnut 


balls...on a stick 


When Hallowe'en sprites, young and old, 
come knocking at your door, here’s a 
doughnut variation on traditional taffy 
apples they'll all enjoy. 


HONEY NUT DOUGHNUT BALLS 

Sift 244 cups flour; sift again with 2 tea- 
spoons baking powder, 1 teaspoon salt, 
and “4 teaspoon nutmeg. Cream together 
14 cup shortening and 1% cup sugar. Beat 
in 2 eggs. Add dry ingredients to creamed 
mixture alternately with 4% cup milk 
combined with | teaspoon vanilla. Blend 
well after each addition. Drop dough by 
teaspoonfuls (the size of a walnut) into 
deep fat heated to 350° Cook for 2 or 3 
minutes or until golden brown. Drain on 
absorbent paper. When cool, stick a 
small, sturdy wooden skewer into each 
doughnut. Dip balls in hot honey glaze 
and roll in chopped nuts. Cool on racks. 
Makes about 30.—R. L., Los Angeles. 
Honey glaze. In a small saucepan bring 
to a boil 84 cup honey and 34 cup firmly 
packed brown sugar. Remove from heat 
to use. Reheat if glaze becomes too thick. 
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Dip doughnut balls (on stick) into hot 
honey glaze, roll in nuts, cool on wire rack 


Twinkle Twins 
end spotting, 
end filming! 


Only FINISH has 
2 new ingredients 
iComianle)<e) i= 
hI-Yoa tatomel tial aliare) 


FINISH now contains the 
new “Twinkle Twins” — two 
effective cleansing agents to 
end spotting and filming 
of glasses and silverware. 
Only Finisu has both. Try 
advanced formula FINISH. 
You'll be delighted. 
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SQUARE-MEAL SANDWICHE 








THE TREET TERRIFIC 


Between slices of white bread 
spread with butter and mustard, 
place lettuce leaf, slices of hard- 
cooked egg, two long green 
onions and two slices of Treet. 
Good cooks use Treet just like 
because Treet is ham and 
good shoulder meat. Great for 
h or supper. 








BEEF 


PRODUCT OF BRAZIL / 


\MOREDERTS COOMED BEEF SALT 
SOD: ume we TRATE AAO SODIUM | 


THE HAM SWISSWICH 


To make a real stick-to-the-ribs 
sandwich, place a slice of Swiss 
cheese, lettuce and two slices 
of Armour Star Chopped Ham 
between buttered slices of light 
rye bread spread with mustard. 
Armour Star Chopped Ham is 
a good way to keep delicious 
ham on hand. It’s all ham. 


CORNED BEEF SPECIAL 


Place two slices of Armour Star 
Comed Beef and slices of cu- 
cumber between halves of a 
hard roll spread with mustard. 
You know, Armour Star Corned 
Beef is made from good lean 
cuts of beef. Keep some handy 
and it's always easy to get a 
hearty meal in a hurry. 


THE HAM DOUBLE DEVIL 


It’s a two-layer sandwich! For 
bottom layer, spread slice of 
white sandwich bread with egg 
salad and top with leaf lettuce. 
For top layer, spread second 
slice of buttered bread with 
Armour Star Deviled Ham— 
it's good smoked ham with 
subtle spices added. 














| 
i 
| 
| 





NATURALLY FROM KRAFT 
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ls more than good cheese... 


Its areal pleasure... 


Its Cracker Barrel ! 


Only the very finest cheddar is selected by Kraft’s cheese experts 
to wear the proud name of Cracker Barrel brand. Each cut is 
marked for flavor—Sharp, Extra Sharp, or Mellow. And sealed 
in foil so you get this superb natural cheese as fresh as though it 
had been cut before your very eyes. It’s always great cheddar... 
(no guessing!) . . . when the cheese you set out is Cracker Barrel 


brand in the handy stick or traditional wedge. 












Cooking for two or three... 


Six qu ich entrees 


When you are cooking for only two or 
three, it may sometimes seem that all the 
most appealing recipes are proportioned 
to serve a crowd. To cheer you up, we’ve 
scaled six excellent entrées—three fish 
and three meat—to appropriate size for 
two or three persons. 

At first glance these recipes look more 
complicated than they are. Actually not 
one takes more than 20 minutes to pre- 
pare and serve. And we predict you'll find 
the results as fine as anything in your 
“company fare” file. 


This excellent version of beef Stroganoff 
is the quickest we’ve ever found. To be 
any simpler to prepare, it would have to 
come from a can. 


BEEF STROGANOFF 


Y_ pound top round steak, fat and 
gristle removed 

3 or 4 tablespoons butter or margarine 

4 tablespoons dehydrated onion soup mix 
(mix contents of package before 
measuring) 

4 teaspoon paprika 

| cup ('/2 pt.) thick cultured sour cream 

2 tablespoons red wine, if desired 

Hot cooked rice or noodles 


Slice steak across the grain and in % 
inch thick slices. Sauté in butter, stirring 
constantly, until meat loses its pink color 
(about 2 or 3 minutes). Sprinkle meat 
with onion soup mix and paprika. Stir in 
sour cream. Heat gently, but do not boil. 
Blend in wine. Serve over rice or noodles. 
Makes 2 or 3 servings. 

If you use an electric frying pan, cook 
meat at moderately high heat (375°), 
then reduce temperature to very low 
(200° to 175°) when you add sour cream. 


A ginger-cherry sauce and the juice of 
fresh lime turn cooked ham steak into 
this classic dish. 


HAM MONTMORENCY 
1 medium size cooked ham steak, '/2 inch thick 
2 tablespoons butter or margarine 
Y. cup syrup drained from | can (I Ib.) 
pitted dark sweet cherries 
| tablespoon cornstarch 
| tablespoon water 
| tablespoon finely chopped crystallized 
ginger 
| cup drained pitted dark sweet cherries 
Lime wedges 
Buttered rice 


Lightly brown ham steak in butter. Re- 
move ham; to pan add cherry syrup, 
cornstarch blended to a paste with water, 
and ginger. Cook, stirring until thick- 
ened. Return ham to pan, add cherries, 


OCTOBER 1960. 


and baste with sauce until heated 
through. Serve with wedges of fresh lime 
to squeeze over each serving. Accompany 
with buttered rice. Makes 2 or 3 servings. 
Or—instead of rice—you might like to 
serve the ham with one of the frozen, 
ready-to-cook sweet potaio dishes now 
available. 


Here, Swedish dill sauce flecked with 
hard-cooked eggs dresses up broiled 
salmon. 


BROILED SALMON WITH DILL SAUCE 


Sauce 
2 tablespoons melted butter 
1 tablespoon flour 
VY; cup half-and-half (half milk and half 
cream) 
4 cup chicken broth (or '/4 teaspoon chicken 
stock concentrate and '/4 cup water) 
4 teaspoon dill weed 
I or 2 diced hard cooked eggs 
Salt and pepper 


Salmon 
2 large salmon steaks (or 44 pound 
salmon fillets) 

Salt 

Dill weed 
In a small saucepan, blend butter with 
flour. Stir in half-and-half, chicken broth, 
and dill weed. Cook, stirring constantly, 
until thickened. Add diced egg and sea- 
son to taste with salt and pepper. Set 
aside and keep warm. 


Dot salmon with butter and sprinkle 
with salt and dill weed. Broil until fish 
flakes; be careful not to overcook. Turn 
once. Blend pan juices with dill sauce 
and serve over salmon. Serves 2 or 3. 


Egg-coated sole fillets and avocado slices 
turn delicately golden as you cook them 
on a griddle—using no more fat than you 
would for pancakes. 


GRILLED SOLE AND AVOCADO WITH 
WINE BUTTER SAUCE 


Sauce 
4 tablespoons ('/, cube) butter or margarine 
2 tablespoons finely chopped green onion 
(white part only) 
1 can (4 oz.) drained button or sliced 
mushrooms 
1 clove garlic, whole 
4 teaspoon basil 
2 tablespoons dry white table wine 


Sole and Avocado 
Salt and pepper 
Fillets of sole (about 4% pound) 
Flour 
Beaten egg (about 2 eggs) 
Y_ avocado, sliced lengthwise 
Buttered browned tiny whole potatoes 


Simmer in butter the onion, mushrooms, 
garlic, and basil until vegetables are 





ADVERTISEMENT 


A tested recipe from the 
world-famed kitchens of McCormick-Schilling 


HOT EXOTIC CURRY SAUCE 


4 tbsp. Schilling Instant Minced Onion 

1 tsp. salt 

2 Schilling Bay Leaves 

2 carrots, chopped 

% tsp. Schilling Instant Garlic Powder 

3 tbsp. chutney 

% cup Schilling Celery Flakes 

% cup grated coconut 

Y% tsp. Schilling Thyme 

3 tbsp. Schilling Curry Powder 

2 tbsp. butter 

1 tart green apple, chopped 

2 tbsp. tomato paste 

4 cups stock (or water + 4 bouillon cubes) 

1 to 2 tablespoons cornstarch 
Combine all ingredients except corn- 
starch. Mix well. Bring to a boil; reduce 
heat and simmer 2 hrs. Strain through 
a sieve pressing as much of the fruit 
and vegetables through as possible. Add 
cornstarch and heat to thicken. Use with 


lamb, chicken or shrimp. 


This proves you a gourmet cook, indeed! 
A skillful blending of fabulous flavors... 
simple, sure with Schilling spices...for 
“No one knows flavor like Schilling!” 


If you would like a free copy of this 
—and other exotic spice recipes, just 
mail a postcard to “Curry Sauce”, c/o 
Schilling, P.O. Box 335, San Francisco. 
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Royal Kawaian 
Macadamia Nuts 


Golden mellow Macadamia nuts. The good-taste touch 
for after-game parties and for every really festive 
occasion on your fall party calendar. Here is all the 
fabled richness of the Islands in a luxuriously dif- 
ferent nut. Delicious beyond any previous taste ex- 
perience. Cost a little more but well worth it. 





Imported from Hawaii, for sale in fine food stores 








172 


» | cooked. Remove garlic and add wine 








Keep hot. 
Salt and pepper sole fillets and roll them 
in flour; shake off excess. Dip in beaten 
egg. On a very lightly buttered, mod- 
erately hot grill (375°), cook fish on each 
side until golden. At the same time, grill 
slices of avocado that have also been 
dusted with flour and dipped in egg. 
(Cook just until coating is golden; over- 
cooked avocado has a bitter flavor.) 
Place fish on a warmed platter, top with 
avocado, and pour wine butter sauce 
over all. Serve with tiny whole boiled or 
canned potatoes that have been browned 
in butter and sprinkled with paprika. 
Makes 2 or 3 servings. , 


Basically, this dish is chicken and noodles 
—but sautéed almonds, sour cream, and 
the zest of lemon and orange elevate it 
to new heights. 


CITRUS CHICKEN WITH NOODLES 
V4 cup slivered almonds 
tablespoon butter or margarine 
IY. cups diced cooked or canned chicken 
Y. cup chicken broth (canned or made from 
chicken stock concentrate) 
V4 teaspoon each grated orange and 
lemon peel 
teaspoon salt 
teaspoon pepper 
or 3 cups cooked egg noodles (about 
Y4 pound uncooked) 
¥% to | cup thick cultured sour cream 
Minced parsley 


Lightly brown almonds in butter and set 
almonds aside. To butter add chicken 
and heat through. Add chicken broth, 
orange and lemon peel, salt, pepper, and 
noodles. Stir in sour cream and heat 
gently; do not boil. Pour into serving 
dish; top with sautéed almonds and pars- 
ley. Makes 3 servings—E. B. D., Bur- 
lingame, Calif. 


ve = 


One simple way to vary the character of 
this dish is to use egg noodles in some 
form other than the usual ribbons. 


The delicate herb sauce for this combina- 
tion of shrimps and scallops is cooked 
right along with the shellfish. 


SCALLOPS AND SHRIMPS WITH HERBS 
3 tablespoons butter or margarine 
Y4 teaspoon crushed tarragon 
VY teaspoon crushed chervil or minced parsley 
teaspoons minced onion 
Y2 pound scallops 
Y4 pound small cooked, shelled shrimp 
tablespoon flour 
Y2 cup half-and-half (half milk and half cream) 
Y4 cup chicken broth or dry white table wine 
Salt and pepper 
Toasted buttered croutons 


ny 


In a frying pan slowly melt butter with 
tarragon, chervil, and minced onion. Add 
scallops and cook over medium high heat 
3 or 4 minutes, stirring constantly. Stir 
in shrimp. Blend in flour, half-and-half, 
and chicken broth. Cook, stirring con- 
stantly, until sauce is thickened. Season 
to taste with salt and pepper. Serve with 
hot buttered croutons. Makes 2 or 3 
servings. 
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WishBone Deluxe 


[ugQs the salad... 
pot the plate 


> 
/~ 


Lettuce-lovin’ new Deluxe French . . . superb ingredients 
magically blended to cling tight to each 
frilly lettuce leaf. All its subtly-spiced French flavor 


stays on the salad. Try new velvety-smooth, mild and mellow 


Wish-Bone Deluxe French now! 
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COFFEE CHERRIES 
... THE BEAUTIFUL BEGINNING 

OF BUTTER-NUT'S 
FLAVOR DIVIDEND 
























These are the scarlet cherries 


that enfold the coffee bean. 





They have been gathered from 
trees in many distant lands. 
The tropic world gives 

its finest coffee varieties to 


Butter-Nut. And Butter-Nut 





uses 30 more types of coffee ; 


aes 


than most other brands. 


This careful addition of 30 


a A ED ara o. 


bonus coffee varieties 


a abies 


a 


gives Butter-Nut Coffee — 
and you—a dividend 


of flavor. 
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Wrap fillets of sole around plump oysters, 
fasten with toothpicks. Poach in clam 
juice just long enough to cook sole 


You roll oysters 
onside the sole 


Skilfully blended flavors make this simple 
sole and oyster entrée a candidate for 
your “favorite recipe” file. 

You arrange poached fish with hot, but- 
tery, nutmeg-seasoned spinach. The 
creamy sauce spooned over all is espe- 
cially easy—just canned condensed soup 
blended with the savory fish stock. 


OYSTER STUFFED FILLET OF 
SOLE FLORENTINE 
8 large oysters 
8 thin fillets of sole (about 134 Ibs.) 
1 bottie (8 oz.) clam juice 
3 cups hot cooked chopped spinach 
2 tablespoons butter 
VY, teaspoon nutmeg 
Salt and pepper to taste 
1 can (10'/2 oz.) cream of celery soup 
2 teaspoons Worcestershire 
2 tablespoons each chopped green onion and 
grated Parmesan cheese 


Roll an oyster in each piece of sole; fasten 
with toothpicks. In a frying pan bring 
clam juice to a boil. Carefully slip in sole; 
cover and simmer for 3 or 4 minutes. Re- 
move toothpicks from sole; save stock. 


Season well drained spinach with butter, 
nutmeg, salt, and pepper; arrange in a 
baking dish in alternate rows with sole 
(or cover bottom of dish with spinach 
and arrange sole on top). 


Boil fish stock rapidly until reduced about 
one half. Blend in celery soup, Worcester- 
shire, and green onion. Bring to a boil 
and spoon over fish and spinach. Sprinkle 
with cheese and place in a hot oven 
(400°) for 5 to 7 minutes or until all 
ingredients are piping hot. Makes 4 to 6 
servings—H. N., San Francisco. 
Another good way to arrange this entrée 
is to mound spinach in the center of the 
baking dish and surround with the oyster 
stuffed sole. 
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*“My wife won’t let us in the 


house . . . unless we bring 


‘ScotcH’ BRAND Lint Remover.”’ 





**SCOTCH’* IS A REGISTERED TRADEMARK OF 3M CO., ST. PAUL 6, MINN. 


At your favorite store now! 


JMitamesora (ffinine ano )\ffanuracturine company 
«++ WHERE RESEARCH IS THE KEY TO TOMORROW 











=) a, 
A Brand Name, 


is a maker’s 
reputation 









BRAND 
NAMES 


SATISFACTION 





BRAND NAMES FOUNDATION, Inc. 


437 FIFTH AVENUE. NEW YORK 16. N. Y. 


WASH'N: RINSE 


SILVER POLISH 
Hagerty Silver Foam 
Drudgery’s gone! Foaming ac- 
tion Saehes on it washes. Old 
custom formula. Mild, guaran- 
teed safe. Trial pack—FREE. 
Write: W. J. HAGERTY & SONS 








Free Sample 


Dept. 109, 1204 Woodward, South Bend, Ind. 
AT FINER SILVER STORES 





® GOTTSCHALK'S 
metal sponges 


For 45 years, housewives’ favorite for 
cleaning and scouring utensils, tiles, metal, 
porcelain and enamelware, floors, wood- 
work. Efficient, long lasting, harmless to 
hands and fine finishes. Sold everywhere—demand origina! 
Gottschalk’s Metal Sponges. Gottschalk Metal Sponge Sales 


Ingrown NAIL* 


Just a few drops of evothing hes 
i 
be 
soften et of nail for | 
easy removal. Sold everywhere. |_ 5 


Dr. Scholl’s ONIXOL in na 
D! Scholls ONIXOL 






















A TOA 
YOU... 
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if you’re debonair enough to know that 
Master Orange Toast tickles and tempts 
your taste buds. Its unsurpassable crisp- 
ness and orange tanginess are the very 
stuff dreams are made of. Filled with 
cheer to make your heart beat faster! 


ae 


Ask for it wherever 
* you shop for food or 
~4 write Zinsmaster, 
Minneapolis, Minn., 
Box 957, and we’ li tell 
! you where to get it. 




























MOET 


fhe Grek Champagne of Prime 


For over 200 years, memorable moments have been celebrated 
with MOET Champagne. MOET comes to you from the 15-mile 
cellars of Maison Moet & Chandon, whose property includes 
the Abbey of Hautvillers—the birthplace of champagne. 


qmmemens SChieffelin & Co., New York, N.Y.® importers since 1794 
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PURR... 


the Catillac 
of Pet Foods! 





cle) Sem Saera 


CIDER 
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Purrmit your cat to enjoy 
the quality pet food. Feed 
him Purr, the all red meat 
tuna. Purr’s 224% protein 
will keep him healthy and 
sleek, like a brand new 
model. 


The Catillac of Pet Foo 


FORTIFIED WITH VITAMIN E 


ds 
® 





From the open stairwell above, the lattice 
work of “ceiling” partially screens kitchen 
counters, is useful for overhead storage 


Small kitchen with 
a lofty celing 


In a small house with a two-story living 
room and a balcony sleeping area, you 
expect to find the kitchen placed under 
the balcony. In the L. F. Blodgett home 
in Honolulu, architect Harry W. Seckel 
pulled the kitchen out into the two-story 
area to give it a more centralized location 
and provide it with light from the high 
living room window wall. 

An egg crate panel overhead, by suggest- 
ing a ceiling, outlines the kitchen space 
as a separate room within the living area. 
It also serves as a screen to interrupt the 
view ‘from the upstairs hallway. Painted 
yellow and studded with strong hooks 
for hanging pans, it is decorative as well 
as functional. 


Window sections above the sink are lou- 
vered for ventilation. Refrigerator and 
freezer are brown, cupboards yellow. 


Counter top of built-in oven provides a 
service shelf for the refrigerator and 
freezer. Hanging pans are easy to reach 
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Quack relishes... 


with raw vegetables 


The nice thing about any relish is the 
flavor and color lift it brings to the meal. 
These three raw relishes are crisp and 
tangy. Preparation takes little time, but 
allow time for them to chill and mellow 
before serving. They'll keep in your re- 
frigerator for several days. 

This one combines the sweetness of 
naturally sweet carrots with the bite of 
green peppers. It’s good with hamburgers 
or barbecued meat. 


CARROT AND PEPPER RELISH 
1'/. cups shredded raw carrot 
Y, cup chopped green pepper 
| teaspoon grated lemon peel 
3 tablespoons lemon juice 
VY, cup sugor 
Vg teaspoon pepper 
Stir together carrot, green pepper, lemon 
peel and juice, sugar, and pepper. Cover 
and chill for at least 2 hours. Makes 
about 2 cups.—D. M. J., Los Angeles. 





You can use large, end-of-season cucum- 
bers for this sour cream-cucumber relish. 


CUCUMBER CRESCENTS 
2 large cucumbers 
1 cup sour cream 
1 small clove garlic, minced or mashed 
Yq teaspoon salt 
| teaspoon paprika 
VY, teasp dium glutamate 
V4 teaspoon crumbled dried tarragon 
| tablespoon chopped chives 
2 teaspoons prepared horse-radish 
Yq teaspoon coarsely ground pepper 





Peel cucumbers and halve lengthwise. 
Scrape out seeds and slice (about 4% inch 
thick) to form crescents. Cover with iced 
water and store in refrigerator while you 
make sauce. Combine sour cream, garlic, 
salt, paprika, monosodium glutamate, 
tarragon, chives, horse-radish, and pep- 
per. Stir until blended. Thoroughly drain 
cucumbers and fold into sauce. Makes 


3 cups.—J. H. C., Los Altos Hills, Calif. 





This vegetable medley nicely accents 
sandwiches, Swiss steak, or cheese dishes. 


TURNIP, CARROT, AND 
CUCUMBER COMPOTE 

| cup finely chopped turnips 

| cup finely chopped carrots 

2 medium sized cucumbers, peeled and diced 

| teaspoon salt 

3 tablespoons sugar 

3 tablespoons vinegar 

4 teaspoons Sherry 
Combine the turnips, carrots, and cu- 
eumbers. Sprinkle with salt and let stand 
2 hours. Stir in sugar, vinegar, and 
Sherry; chill overnight. Makes about 1 
quart —D. W. D., San Francisco. 
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NEW! [/ 


Guarantees the most 


spot-free dishes 


any dishwasher can wash! 





First dishwasher detergent with germ- 
removing Purisol! Not even hand-polishing gets 
glassware, dishes and silver more spotless than new Dish- 
washer a// (now with Purisol added to safeguard family 
health). It’s recommended by dishwasher manufacturers. 
Satisfaction is guaranteed by Lever Brothers or your 
money back. — | 





































































TOASTMASTER “instant heat” 
portable electric heaters 


Cold? Not your family! Not 
when you’ve got a Toast- 
master heater with the exclu- 
sive “instant heat’’ element 
that goes from cold to hot 
instantly! Depend on it to 
satisfy your need for quick, 
extra warmth wherever and 
whenever you want it. 
Touch a button on the new 
pushbutton heater (above) 
and it gives the exact heat 


intensity you want: high, 
medium, low or positive off. 
Gives both radiant and 
blower-forced heat, as do 
all Toastmaster automatic 
heaters. Radiant heat only 
from the Toastmaster econ- 
omy heater (below, right). 
All have a safety tip-over 
switch that turns heater off 
if it is upset. Cabinets stay 
cool to the touch. AC only. 





‘Recommended Retail Prices 


TOARSTM 
Fastin , 


=m 
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““Toasmcastan™ is a registered trademark of McGraw-Edieon Co., Rigia, Ui., and Oakville. Ontario ©1960 
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Serve a stuffed 
pepper salad 


These main-dish salads—flavorful proof 
that stuffed peppers needn’t always be a 
hot dish—seem just right for a family 
lunch in October. Two of the three are 
first baked, but all are designed to be 
served cold. 

Stuff and bake the first two early in the 
day, for their fillings are enhanced by 
thorough chilling. The third starts with 
bright red members of the pepper family 
—canned, whole pimientos. Since this 
salad requires no baking, you can as- 
semble it from chilled ingredients at the 
last minute. 


This tuna filled pepper is seasoned with 
capers and served with lemon seasoned 
mayonnaise. 


TUNA STUFFED PEPPERS 

4 tablespoons fine dry bread crumbs 
3 tablespoons tarragon vinegar 

I tablespoon capers, drained 
Yq teaspoon garlic salt 

4 tablespoons mayonnaise 

t can (7 oz.) flaked tuna 

2 large or 3 medium green peppers 

2 tablespoons water 


Combine the bread crumbs with the vine- 
gar, capers, garlic salt, mayonnaise, and 
tuna: Cut the green peppers in half, and 
remove the seeds and veins. Fill the 
pepper halves with the tuna mixture and 
arrange them in a casserole or baking 
dish. Add the 2 tablespoons water to the 
bottom of the casserole. Bake in a mod- 
erate oven (350°) for 45 to 50 minutes, 
or until the peppers are tender but still 
hold their shape. Chill until serving time. 
Serve on a bed of salad greens with 
lemon mayonnaise. Serves 2 to 3 as a 
main dish, 4 to 6 servings as a salad 
accompaniment. 


Lemon mayonnaise. Add 3 tablespoons 
lemon juice to ¥% cup mayonnaise. 


This baked and chilled pepper combines 
some unusual flavors. You might serve it 
with cold ham slices. 


MEDITERRANEAN SALAD 

2 tablespoons olive oil 

1 medium sized onion, finely chopped 

i dium sized t, peeled and cut 

in small cubes 

1 teaspoon salt 

Y. cup uncooked rice 

| cup water 

2 tablespoons catsup 

2 green peppers 





ry 
ver 


Heat the oil in a medium sized saucepan. 
Add the onion and eggplant cubes; cook 
for about 5 minutes, or until soft. Add 
the salt, rice and water. Cover and cook 
over low heat until the rice is tender. Stir 
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COFFEE-POT F 
COFFEE 
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RICH, STRONG CC FEE BEANS CAREFULLY 
SELECTED BY THE HILLS FAMILY TO GIVE YOU WONDERFUE IT HILLS BROS. COFFEE 
IS SURE TO HAVE THAT TRUE COFFEE-POT FLAVOR AND’ AROMA YOU'LL LOVE! HIE DR THE HILLS 

You't enjoy WALT DISNEY a SENTS every week on ABC-TV. OW.B.C., tne. 
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ADVERTISEMENT 


ELENA’S NEW SECRET OF 
MEXICAN COOKING 








Elena Zelayeta, San Francisco, one of America’s best-known authorities on 
Mexican foods; famous blind author of “Elena’s Secrets of Mexican Cooking.” 


“Masa Harina is like a ‘magic’ ingredient, 
long needed by American housewives for 
Mexican dishes requiring masa,” says Elena 


Just add water to Masa Harina and mix. 
Like magic, you have real corn masa— 
instantly! Ready for making corn tortillas, 
tacos, tamales and other authentic Mexi- 
can dishes. 


Elena invites you to try Masa Harina 
(Mah-Sah Hah-Ree-Nah) with her recipes: 
TACO (Mexican Sandwich) 
Tacos are best when made with freshly 
baked corn tortillas, which are now easy 
to make using Masa Harina and the new 
Quaker Tortilla Press. To form a taco 
shell to be stuffed with various fillings, 
simply fold a baked corn tortilla, fasten 
at top with toothpicks, and deep fry to 
desired crispness in cooking oil. Lift each 
fried taco shell from cooking oil with 
fork and allow to drain before filling. 
TACOS DE GALLINA (Chicken Tacos) 
12 taco shells (see above) 
Filling: 
2 tablespoons butter 
1 chopped onion 
2 chopped tomatoes or 
1 cup canned tomatoes 
2 cups cooked chicken, 
cubed or shredded 
Salt 


Shredded lettuce, shredded 
cheese, wedges avocado or 
tomatoes, sliced olives 


Lightly brown onion in butter. Add to- 
matoes. Cook a few minutes and add 
chicken and salt. Place 2 tablespoons of 
filling in bottom fold of each taco shell. 
Garnish with shredded lettuce, cheese, 
wedges of avocado or tomatoes; olives. 
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WHAT IS CORN MASA? 
Originated in Mexico, corn “masa” 
is used for corn tortillas, tamales 
and other Mexican foods. To make 
masa the old way, corn is cooked 
in lime-water, steeped for hours, 
washed, ground into masa (dough). 
Today, you just add water to Masa 
Harina—Quaker’s Instant Masa! 











CORN TORTILLAS 
It’s easy now to make fresh corn tortillas 
with Masa Harina and the new Quaker 
Tortilla Press. Simply place a ball of masa 
made with Masa Harina in the Press, 
following directions. Then push the 
handle down, and you have a corn tortilla 
ready to bake! 

THE NEW QUAKER 
TORTILLA PRESS 
$1.25 at grocers. Or 
mail check or money 
order for $1.25 to: 
Tortilla Press Dept. 
MH-1, P. O. Box 5205, 
Chicago 77, Illinois. 


MASA 
HARINA® 


(MAH-SAH HAH-REE-NAH ) 


QUAKER'S INSTANT 
CORN MASA 


For FREE Masa Harina 
Recipe Booklet, write: 
Dept. MH-1, The Quaker 
Oats Company, Merchan- 
dise Mart Plaza, Chicago 
54, Illinois. 








Now also in 
1 tb. package 





in the catsup. Cut the peppers in halves, 
remove the seed: and veins, and fill with 
the rice mixture. Place in a baking dish, 
and pour about 4% cup water in the 
bottom of the pan. Bake in a moderate 
oven (350°) for 30 to 40 minutes, or until 
the peppers are tender, but still firm. 
Chill. Serve cold topped with mayonnaise 
sauce. Makes 2 to 4 servings. 
Mayonnaise sauce. Combine 2 cup may- 
onnaise with 2 tablespoons sweet pickle 
relish and 3 tablespoons lemon juice. 


Bright red pimientos hold a fruit flavored 
macaroni salad. This is good with cold 
slices of turkey or fried chicken. 
STUFFED PIMIENTO SALAD 

2 cups cooked macaroni 

Y. cup crushed pineapple, drained 

1 medium sized tomato, diced 

Y2 teaspoon salt 

Dash of pepper 

2 teaspoons prepared mustard 

3 tablespoons sour cream 

4 teaspoons wine vinegar 

1 teaspoon scraped onion 

2 jars or cans (4 oz. each) 

whole pimientos 


Combine the cooked macaroni with the 
drained pineapple, tomato, salt, and pep- 
per., Mix together the mustard, sour 
cream, Wine vinegar, and onion. Toss this 
dressing with the macaroni mixture. 
Drain the whole pimientos and stuff each 
with the macaroni salad. Serve on a bed 
of lettuce; surround with green onions if 
you wish. Serves 4 to 6. 
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For each...his own loaf 


Crisp-crusted French rolls become minia- 
ture loaves of bread and convenient in- 
dividual servings when you prepare them 
in this fashion: 

Turn each roll on its side -and cut in 
¥-inch slices—but do not cut completely 
through lower crust. Butter each section. 
Wrap rolls individually in foil. Heat in a 
moderately slow oven (325°) for 10 or 15 
minutes, and serve, one roll to a person. 
Each time he wants a piece of hot but- 
tered bread, he unwraps roll, breaks off 
a section, and rewraps to keep the minia- 
ture loaf warm.—J. B., Seattle. 
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SENATOR v 
SOFT WATER 


When all the soft water returns are in, Culligan is the people's choice. Ah, the 

luxury of a life with soft water. Your complexion glows, your hair glistens. Clothes : 

wash whiter, glassware and dishes sparkle. Can there be a better domestic policy ne: <n I = 
than unlimited soft water automatically? Call your Culligan man. He's dedicated. You own it. We own it 


* ... SEEN MOST OFTEN WHERE THERE’S WATER TO SOFTEN 
® ) 


Culligan, Inc. and franchised dealers in the United States, Canada, Latin America, Europe and Asia - Home Office: Northbrook, Illinois - Franchises available 
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OCTOBER 
MENUS 





Here is a low-calorve 
supper, a chowder 
lunch, an autumn 

breakfast ...and 

a dinner that waits 


Busy schedules, robust appetites, even pre- 
holiday calorie consciousness make menu 
flexibility a necessity in October. 
Inevitably there will be occasions during 
this mid-autumn month of meetings, foot- 
hall rallies, and school events when dinner 
time has to stretch over several hours to 
accommodate everyone—some early, 
some late. This family meal is based on 
foods that keep hot or cold until each 
person serves himself. 


A DINNER THAT WAITS 
The casserole just keeps improving as it 
mellows in a warm oven. And the sour 
cream topping, marinated tomatoes, and 
dessert wait, in the refrigerator. 
Mousaka Dubrovnik 
(Ground Meat Casserole) 
Sour Cream 
Tomatoes with Savory 
Hot Bread Packets 
Cranberry-Apple Chiffon Pudding 


A Sunset reader touring Yugoslavia pur- 
loined this meat and eggplant casserole 
from a chef in the town of Dubrovnik. 
The dish is made in three steps, any or all 
of which can be done ahead. Reheat any 
leftovers in a warm oven (200°) for about 
20 to 30 minutes. 


Mousaka Dubrovnik 
Meat filling: 


3 large onions, finely chopped 

1 clove garlic, minced 

4 tablespoons butter or margarine 

| pound lean lamb, ground with '/. pound 

each lean pork and beef 

2 whole eggs 

VY, teaspoon salt 
V4 teaspoon pepper 
V4 cup bread crumbs 
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Home late from a school rally, these young people find dinner ready and waiting. In 
the oven is a hot, hearty casserole; from the refrigerator comes salad and dessert 


Eggplant mixture: 
3 medium size eggplants, peeled and cut in 
Y4-inch-thick slices lengthwise 
Salt 
Flour 
whole eggs, beaten 
Salad oil, butter, or margarine (about 
% cup) 


uo 


Sauce crust: 
4 tablespoons butter or margarine 
tablespoons flour 
cups milk 
VY, teaspoon salt 
Ve teaspoon nutmeg 
egg yolks, beaten 


no 


w 


In a large frying pan, simmer onions and 
garlic in butter until transparent. Mix 
together ground meat, eggs, salt, pepper, 
and bread crumbs. Add t¢ onions; stir and 
cook over medium heat until 
crumbled and lightly browned. 


meat is 


Sprinkle eggplant slices with salt and let 
drain for about 15 minutes. Dusi slices 
with flour, dip in egg, and brown a few 
slices at a time in hot oil or butter (about 
350° in an electric frying pan). The egg- 


‘plant will be just partially cooked at this 


stage. Line a shallow 31% or 4 quart cas- 
serole with a layer of eggplant, then a 
layer of the meat mixture. Repeat layers 
until you have used all the eggplant and 
meat, ending with a top layer of eggplant. 
In a small saucepan melt butter for sauce 
and blend in flour. Stir in milk, salt, and 
nutmeg. Cook, stirring constantly, until 
thickened. Mix a little of the hot mixture 
into egg yolks and beat back into sauce. 
Pour evenly over the top of eggplant. 
Bake in a moderately hot oven (375°) for 
1 hour. If you want to keep the casserole 
hot for several hours, reduce oven tem- 
perature as low as possible (200° or less). 


Cut into squares and top each serving 
with a dollop of sour cream. Serves 8 to 
10 generously.—R. C., Palo Alto, Calif. 
Tomatoes with Savory * Cut 4 large toma- 
toes in wedges and chill in this marinade: 
5 tablespoons salad oil, 3 tablespoons 
Wine vinegar, salt to taste, and 4 tea- 
spoon crumbled savory. Serves 8. 


Hot Bread Packets * Wrap individual serv- 
ings of buttered bread-in foil or parch- 
ment-like oven-proof paper. Place 
packets on a tray beside oven. When each 
person is ready to eat, he ‘can slip a 
packet in the oven with casserole to heat. 
Cranberry-Apple Chiffon Pudding » Com- 
bine in the top of asdouble boiler 1 pound 
fresh cranberries, 2 tart apples peeled and 
diced, and 14 cup water. Bring to a boil: 
cover and simmer 10 minutes. Whirl in a 
blender and strain through a wire strainer 
(or, if you have no blender, just push 
through a strainer). Return to double 
boiler, add 4 tablespoons (1/4 cuba) butter 
or margarine, 24 cup sugar, ¥g teaspoon 
salt, and 2 beaten egg yolks blended with 
a little of the hot mixture. Cook, stirring, 
over hot water until slightly thickened. 
Remove from heat. 

Beat 2 egg whites until they form soft 
peaks, add 1% cup sugar, and beat until 
mixture is smooth and glossy and holds 
sharp peaks. Fold egg whites and 1 tea- 
spoon vanilla into cranberry mixture. 
Spoon into 6 to 8 serving dishes and chill. 
Top each with sweetened whipped cream. 


Serves 6 to 8—M. D., Eagle Rock, Calif. 


A FALL BREAKFAST OR BRUNCH 
A late sunny morning can be one of the 
nicest of times to entertain in October, 
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truly 
tomato-rich ! 











IT TASTES SO GOOD BECAUSE IT'S TRULY TOMATO-RICH 
You know how some brands of tomato juice just trickle out of the tin like water? 
And taste watery, too? But not Libby’s—ever! Libby’s flows out in a velvety 
stream. The rpicnest-Pourinc* of them all! And it tastes so MUCH RICHER in 
ripe, tomato-y flavor than any other kind. Libby’s is ricH in vitamins, too— both 


vitamins A and C. Yet there are only 25 calories to the 4-ounce glass. vate tv Wik be @-den 


' of single serving tins. 
Libby's is 44% richer in consist- 


ency, according to viscosity tests on 11 . i i 
different brands. This figure is re- Enjoy your every day > ta get your vitamins Cc plus A 
ported by the laboratories of a leading . 

University. Libby, McNeill & Libby, 

Chicago 4, Ill. 
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DISHWASHER NEWS FROM PROCTER & GAMBLE 


Look! Cascade's dramatic 
water-sheeting action 
ends spots, streaks and film! 


Water-sheeting action 
like this... 


Means sparkling dishes 
like this... 


Only Cascade contains Chliorosheen to change water drops into clear- 
rinsing “sheets” that stop spotting as no other leading detergent can! 
Notice how the water on the plate az /eft is rinsing off in clear “sheets” to slide away 
food particles and grease. No water drops left behind to dry into messy spots and 
film! Cascade’s exclusive Chlorosheen is the secret. Cascade with Chlorosheen will 
mean visibly cleaner dishes and silverware, visibly brighter glassware. For best 


results, always get Cascade. 


WASHED 1000 TIMES 
IN CASCADE 


Here’s a dramatic example of how Cascade pro- 
tects finest china patterns as no other leading 
detergent can. Everyone knows even finest china 
patterns can fade with time and use as shown by 
plate at right washed with another dishwasher 


CASCADE IS 
ENDORSED BY 
EVERY LEADING 
DISHWASHER 
MANUFACTURER 


WASHED 1000 TIMES 
IN ANOTHER DETERGENT 


detergent the equivalent of every day for three 
years! But see at /eft Cascade preserves the clear- 
cut beauty of this pattern. No wonder Cascade 
is the only leading detergent recommended for 
safety by the American Fine China Guild. 
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Spoon butter-and-marmalade-glazed 
grapes alongside nutmeg-spiced chicken 
breast strips for elegant brunch entrée 


particularly if you enjoy eating outside. 
The juicy grapes in the entrée and the 
smoked cheese in the toast spread pro- 
vide two “fall flavors” that are particu- 
larly compatible. 
iced Tomato Juice 
Glazed Breast of Chicken with Grapes 
Smoked Cheese Toast 
Coffee Buttermilk 
Glazed Breast of Chicken with Grapes * Re- 
move bones and skin from 4 large chicken 
breasts and cut meat lengthwise in strips 
about 1% inch wide. Dust with a mixture 
of 4% cup flour, 4% teaspoon salt, and 14 
teaspoon nutmeg. Shake off excess. In a 
large frying pan, lightly brown strips in 
6 tablespoons melted butter or margarine 
over low to medium heat (300° in an elec- 
tric frying pan). Push strips to one side. 
Add 2 cups seedless grapes, washed and 
drained; stir to heat through. Gently toss 
grapes and chicken with 2 tablespoons 
orange marmalade. Arrange strips of 
chicken on warmed serving platter with 
grapes alongside, or serve from electric 
frying pan. Makes 4 to 6 servings. 
Smoked Cheese Toast * Spread slices of 
whole wheat bread, cut in half diagonally, 
with a spread made of 1 package (3 oz.) 
cream cheese blended with 44 cup cach 
soft butter and shredded smoked cheese. 
Toast in a hot oven (400°) until bread is 
browned—about 5 minutes. Makes about 
1 cup spread. 


LOW CALORIE SUPPER 

More than likely you’ve already given a 
few thoughts to the rich holiday meals 
ahead. If the idea of cutting a. few calories 
now (when temptation isn’t so great) ap- 
peals to you, here’s a meal that qualifies, 
and it’s one that guests will enjoy, too. 

Green Consommé 

Burgundy Beef 

Hot Spinach Salad 

Melon Compote 


Green Consommé * Force thraugh a sieve 
(or whirl in a blender) 1 cup frozen peas 
and 1 can (14 oz.) chicken broth. Heat to 
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BEST FOODS 


announces the first and only 


ITALIAN 
DRESSING 


Made with Mazola Corn Oil 
for special nutrition ! 


RESSING ~ 
Nade "i MazolasCorn Oil 


fie fe 
aatad 5 


m Only Italian Dressing made w Stays clear and bright—won’t w Real Italian recipe— made 
with golden light Mazola® Corn turn thick and cloudy in refrigera- with a secret blend of three spices 
Oil for special nutritional benefits! tor like ordinary Italian dressings! and a whisper of garlic! 


BEST FOODS new Italian Dressing 


old-fashioned flavor ...new-fashioned nutrition 
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DISHWASHER NEWS FROM PROCTER & GAMBLE 


Look! Gascade's dramatic 
water-sheeting action 
ends spots, streaks and film! 


Water-sheeting action 
like this... 





Means sparkling dishes 
like this... 


Only Cascade contains Chlorosheen to change water drops into clear- 
rinsing “sheets” that stop spotting as no other leading detergent can! 
Notice how the water on the plate at /eft is rinsing off in clear “sheets” to slide away 
food particles and grease. No water drops left behind to dry into messy spots and 
film! Cascade’s exclusive Chlorosheen is the secret. Cascade with Chlorosheen will 
mean visibly cleaner dishes and silverware, visibly brighter glassware. For best 


results, always get Cascade. 


® 


WASHED 1000 TIMES 
IN CASCADE 


Here’s a dramatic example of how Cascade pro- 
tects finest china patterns as no other leading 
detergent can. Everyone knows even finest china 
patterns can fade with time and use as shown by 
plate at right washed with another dishwasher 


CASCADE IS 
ENDORSED BY 
EVERY LEADING 
DISHWASHER 
MANUFACTURER 
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WASHED 1000 TIMES 
IN ANOTHER DETERGENT 
detergent the equivalent of every day for three 
years! But see at /eft Cascade preserves the clear- 
cut beauty of this pattern. No wonder Cascade 
is the only leading detergent recommended for 
safety by the American Fine China Guild. 
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Spoon butter-and-marmalade-glazed 
grapes alongside nutmeg-spiced chicken 
breast strips for elegant brunch entrée 


particularly if you enjoy eating outside. 
The juicy grapes in the entrée and the 
smoked cheese in the toast spread pro- 
vide two “fall flavors” that are particu- 
larly compatible. 
iced Tomato Juice 
Glazed Breast of Chicken with Grapes 
Smoked Cheese Toast 
Coffee Buttermilk 
Glazed Breast of Chicken with Grapes * Re- 
move bones and skin from 4 large chicken 
breasts and cut meat lengthwise in strips 
about 1% inch wide. Dust with a mixture 
of 4% cup flour, 4% teaspoon salt, and 44 
teaspoon nutmeg. Shake off excess. In a 
large frying pan, lightly brown strips in 
6 tablespoons melted butter or margarine 
over low to medium heat (300° in an elec- 
tric frying pan). Push strips to one side. 
Add 2 cups seedless grapes, washed and 
drained; stir to heat through. Gently toss 
grapes and chicken with 2 tablespoons 
orange marmalade. Arrange strips of 
chicken on warmed serving platter with 
grapes alongside, or serve from electric 
frying pan. Makes 4 to 6 servings. 
Smoked Cheese Toast * Spread slices of 
whole wheat bread, cut in half diagonally, 
with a spread made of 1 package (3 oz.) 
cream cheese blended with 4% cup each 
soft butter and shredded smoked cheese. 
Toast in a hot oven (400°) until bread is 
browned—about 5 minutes. Makes about 
1 cup spread. 


LOW CALORIE SUPPER 

More than likely you’ve already given a 
few thoughts to the rich holiday meals 
ahead. If the idea of cutting a. few calories 
now (when temptation isn’t so great) ap- 
peals to you, here’s a meal that qualifies, 
and it’s one that guests will enjoy, too. 

Green Consommé 

Burgundy Beef 
Hot Spinach Salad 
Melon Compote 


Green Consommé * Force through a sieve 
(or whirl in a blender) 1 cup frozen peas 
and 1 can (14 oz.) chicken broth. Heat to 
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m Only Italian Dressing made mw Stays clear and bright—won’t mw Real Italian recipe—made 
with golden light Mazola® Corn turn thick and cloudy in refrigera- with a secret blend of three spices 
Oil for special nutritional benefits! tor like ordinary Italian dressings! and a whisper of garlic! 


BEST FOODS’ new Italian Dressing 


old-fashioned flavor ...new-fashioned nutrition 
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GENERAL ELECTRIC 


SLEEP-GUARD® 


The blanket with a brain! 


SE ae 


——— 








His beautiful automatic blanket has a visibly dif- 
ferent control. It’s the brain of General Electric’s 
patented Sleep-Guard® design. It assures even heat 
over every inch— no lumpy thermostats or cold spots. 
It maintains the temperature you set, prevents over- 


heating. You sleep in utmost comfort. Progress Is Our Most /mportant Product 


General Electric now gives you eleven fabulous 
colors to choose from . . . every size to King-size. . . G & N S ie A L E LE c T Be i C 
plain or custom-tailored corners . . . single or dual 


controls. In wash-easy rayon and cotton. Automatic Blanket & Fan Dept., General Electric Company, Bridgeport 2, Conn. 


And, you'll be surprised at the new low prices of 
General Electric automatic blankets. Your dealer has 
one now to suit your budget. 














simmering; flavor with 1/16 teaspoon 
curry powder and serve. Serves 4 or 5. 


Burgundy Beef + Slice 1 pound sirloin steak 
(trim off fat) across the grain in 4%-inch- 
thick slices. Combine with 14 pound fresh 
mushrooms, thinly sliced; place in a small 
bowl and cover with 144 cup Burgundy 
wine. Let stand at least 15 minutes at 
room temperature, or for 1 hour or longer 
in the refrigerator. Drain meat and mush- 
rooms thoroughly, saving liquid. In a 
frying pan, melt 14% tablespoons butter 
or margarine with 14 ‘te aspoon each crum- 
bled chervil, raed and salt, and ¥% 
teaspoon marjoram. Add meat; stir and 
‘cook over medium heat until meat. loses 
pink color. Sprinkle with 114 tablespoons 
flour, and blend in wine matinade. Cook 
until slightly thickened. Serves: 4. 


Hot Spinach Salad * Mix together thor- 
oughly 1 hard cooked egg finely chopped, 
2 teaspoons minced parsley, 1 small green 
onion (white part only) chopped, 14 tea- 
spoon each dry mustard, salt, and pepper, 
1 tablespoon salad oil, and 3 tablespoons 
red wine vinegar. Pour over 1144 pounds 
hot cooked spinach. Makes 4 servings. 


Melon Compote + Chill 4 cups cut up 
melon (a combination of cantaloup, Ca- 
saba, honeydew, or other favorite melons 
—or just one kind) with grated peel and 
juice of 1 lime and 1% tablespoons mild 
flavored honey. Serves 4 to 5. 


CHOWDER LUNCH 
A colorful and hearty vegetable chowder 
swimming with cheese is the mainstay of 
this nourishing schoolday lunch. With it, 
we like to serve old-fashioned crisp water 
crackers, followed by a refreshing orange, 
lemon, and lime dessert float. 


Corn and Tomato Chowder 
Water Crackers 
Three-Fruit Float 


This chowder can be stored in the refrig- 
erator and reheated just before serving. 
Corn and tomato chowder 

2 cups corn, freshly cooked or canned 

| cup each canned tomatoes and raw diced 

celery 

3 cups water 

| teaspoon salt 

2 tablespoons butter 

3 tablespoons flour 

IY. cups milk 
Y_ cup shredded Cheddar cheese 
| green pepper, finely chopped 
Salt and pepper to taste 

In a medium size saucepan combine corn, 
tomatoes, celery, and water and salt. 
Bring to a boil and simmer 30 minutes. 
Meanwhile, in a small saucepan, melt 
butter and blend in flour and then milk. 
Cook, stirring, until thickened. Combine 
with vegetables. Stir in cheese, green pep- 
per, and season with salt and pepper. 
Serves 6 to 8.—E. G., Palo Alto, Calif. 


Three-Fruit Float + For each serving put 
a scoop of lemon sherbet and one of lime 
sherbet in a glass. Fill with fresh or frozen 
orange juice. Serve with a straw. 
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‘hel, FOR THIS LUCKY 
FISHERMAN, 22 


FISHSTICKS 


od Fishermen 


Treat your family to the ocean-fresh goodness of 4 
FISHERMEN brand FISHSTICKS. Buy one... enjoy 
that “golden-fried” difference, that tang o’ the sea 


flavor. 









SOOO 


Send us the label and we will mail you a 
coupon redeemable at your grocer’s for another pack- 
age of the same product FREE. 


TRY ONE ON US... .« send us label 
from 4 Fishermen FISHSTICKS and we'll send you 
coupon redeemable for another package FREE at 1 


your store. Offer limited one to a family . . . 
if presented by anyone but consumer. 


FULHAM BROTHERS, Inc. 
12 Sebastapol Ave., Santa Rosa, Cal. 


void 
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Sunset’s 


GARDEN GUIDE 


October’s pine needle carpet 


In Spokane pine needles fall almost like leaves of deciduous 
trees in October, must be raked off lawns. Many are burned, 
but they can also be composted, worked into the soil as a 
valuable source of humus, or stock-piled for use as a mulch 
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OCTOBER IN NORTHWEST GARDENS: 


You can plant just about anything thes 


Late summer merges into early fall 
through a wonderful golden Indian sum- 
mer. The invigorating coolness in the air 
makes it a pleasure to work in the garden, 
but nights hold a promise of frost. 
Experienced gardeners know this is one 
of the best times to work the still warm 
ground, moist with rain. West of the 
Cascades, just about anything from a 
ground cover to a shade tree can be 
planted now. East of the mountains, 
where winter shows more ferocity, this 
is considered a safe time to plant and 
move evergreens, but major planting em- 
phasis comes in spring. 

One gardener in Spokane suggests plant- 
ing a grove of evergreens this month, 
very much as you’d find them in the wild: 
say, a Douglas fir, white fir, and Western 
white pine growing so their branches 
touch, with Oregon grape, sword fern, 
and baneberry (Actaea arguta) in their 
shade. (In a few years, you may have to 
decide which tree to keep and which to 
remove, but you will have had the luxury 
of a grove right from the start.) 

With winter in the offing, better collect 
mulching materials: ground bark, saw- 
dust, garden compost, spent hops, pulp 
from wine and cider presses, pine needles, 
leaves. Leaves that curl as they dry make 
the best-aerated mulch because they 


don’t pack flat. 


Storing dahlia tubers 

East of the Cascades, one way to keep 
dahlia tubers over the winter is to bury 
them in the ground below frost level. 
Here is a method that has proven quite 
successful for a Yakima gardener: 


After tops have been frosted back, cut 
stalks down to 6 inches above ground. 
Gently loosen soil around the clump with 
a spading fork, taking care not to cut 
into the tubers. It’s important to lift 
clump gently so that no tubers break 
off from the main stem. Most of the soil 
clinging to the roots will shake off easily; 
don’t bother to clean up the tubers thor- 
oughly. Tag each variety correctly, tying 
tag firmly. Dust the entire clump with 
a fungicide, and slip it into a perforated 
polyethylene bag, the kind in which or- 
anges, apples, onions, and potatoes are 
often sold. 

Next choose a spot in the garden where 
drainage is excellent, and dig a pit 18 to 
24 inches deep, covering an area large 
enough to accommodate all the tubers 
without crowding or stacking. Fill the 
bottom of the trench with a dry mulch 
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(peat moss or dried leaves) to a depth of 
four inches before laying in the bags of 
dahlia tubers. Cover them with another 
generous layer of dry mulch (sides as 
well as top), then refill the trench with 
earth. Tamp it down firmly, leaving no 
air pockets where moisture might collect. 
Mark its location with garden stakes. 

If perforated plastic bags are not avail- 
able, lay plastic sheeting over the mulch 
in the trench, place the tubers, and cover 
them with plastic before topping with 
more mulch and refilling the trench. With 
either method, your dahlia tubers will be 
as firm and plump when you dig them 
in the spring as they were when buried. 
In sections where winters are very cold, 
you may need to dig a deeper trench. 


Charpitting 

If you have a large tree stump to get 
rid of, charpitting is an old but effective 
method of burning it out. To charpit, dig 
at least two holes under the stump, (more 
if it’s very large) and set fires in the 
holes, using kindling and scrap wood to 
get them off to a good start. When you're 
sure the wood of the stump is burning, 
cover the fires gradually with a four-inch 
layer of sod; eventually the smoldering 
fire burns out even the roots. Douglas 
fir, spruce, pine, and Western hemlock 
stumps burn quite readily. Western red 
cedar, white fir, cottonwood, and bigleaf 
maple may take longer. 

For a more detailed description of this 
method, see Destroy Stumps by Charpit- 
ting, Washington State Extension Bul- 
letin 344, available free to residents of 
Washington from their county agents. It 
will be mailed to out-of-state addresses 
for 10 cents. Write to Extension Service, 
Washington State University, Pullman. 


Go-togethers for 

full sun, poor soil 

In selecting the permanent plants for 
your garden, consider not only color, 
form, and texture relationships but also 
soil and sun. Here are two plant com- 
binations in which the members go to- 
gether in all respects. 

For the first, start with European white 
birch (Betula pendula), either a single 
slim-trunked tree, or a grove of five or 
more. In the light shade of its pale green 
leaves, plant purpleleaf Japanese bar- 
berries (Berberis thunbergii atropur- 
purea). These deciduous shrubs, four to 
five feet tall; with equal spread, are 
strong but pleasant contrast with the 
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To lighten winter scene, nothing matches 
glistening white trunks of birch grove 


white trunked birch. Clusters of pale yel- 
low flowers light up their branches in 
April. With the barberries, group one or 
both of the green-flowered hellebores— 
Corsican hellebore (Helleborus lividus), 
or bearsfoot hellebore (H. foetidus)— 
which bloom for a long period from Feb- 
ruary on. Spreading two-foot-high tam- 
arix juniper fits into the foreground of 
this planting. So do the low-growing 
forms of heaths and heathers which 
bloom from June until frost with pink, 
white, or red flowers. 


The second is a low-upkeep background 
planting that gives pleasure every month 
with its foliage contrast of greens and 
grays. Let Austrian pines (Pinus nigra) 
with deep green foliage carry the vertical 
elements. They start as columns when 
young, but spread picturesquely with 
age. They are tall growers but can be 
held to almost any height by pruning. 
Along with these rich green pines, plant 
a grouping of Elaeagnus umbellata for 
their silvery scaled green leaves and in- 
teresting fruits. In May and June. the 
fruits follow tiny yellow flowers and are 
pale silvery brown at first, slowly turning 
from yellow-green to yellow, then orange, 
and finally a clear red dusted with silver 
scales. This elaeagnus is deciduous and 
grows slowly to 10 feet with equal spread. 
As a four-foot-high foreground plant, use 
the rugged gray-green Pfitzer juniper. It 
grows wider than tall, so space plants 
five to six feet apart. 


Spokane entrance garden 

As you approach the Joel E. Ferris II 
house in Spokane, a strong ground pat- 
tern arrests your attention: Granite boul- 
ders and rough-surfaced concrete pads 
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Sunset’s GARDEN GUIDE 
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Brick margin sets off concrete. Low cy- 
lindrical lamp illuminates garden corner 


set in gravel provide a framework for 
plants in spring, summer, and fall. In 
winter, even under a sift of snow and 
without plants, the entrance still has the 
feel of a garden. 


Peruvian lily 

The Peruvian lily (Alstroemeria auran- 
tiaca) deserves to be classed with low 
maintenance plants; once you get it into 
the ground you can forget about it. Dur- 
ing the flowering season, June and July, 
you'll find Peruvian lilies are among the 
greatest attractions in the garden, for 
each root produces several two to three- 
foot stems of lily-like blooms. Their col- 
ors repeat those of deciduous mollis 
azaleas: flame, orange, yellow, cream, 
white, and deep red. 


These plants are especially handsome 
planted on a slope between low junipers. 
They also combine well with hydrangeas, 
for their warm colors complement the 
cool blues of hydrangea flowers. They 
make excellent cut flowers because they 
last so long in arrangements. 


Plant Peruvians lilies now, about 8 inches 
deep in good soil, spacing their thick, 





fibrous roots at least 18 inches apart. 
They’re winter hardy in all but the cold- 
est sections of the Northwest, especially 
if you pile several inches of dry leaves 
over the plantings. Remove leaves in 
spring. 


First daffodils 


In mid-February, a full month before the 
main burst of daffodil bloom in Belling- 
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Daffodils in lee of whitewashed, south- 
facing wall bloom early, hold flowers well 





OCTOBER CHECK LIST: Here are the important chores... 


Annuals. Clean up beds where an- 

nuals grew, in preparation for next 
spring’s planting. Many kinds of hardy 
annuals can be planted in October to 
flower ahead of those sown next spring. 
Choose a sunny spot where the ground 
warms early to scatter sweet alyssum, 
schizanthus, annual. phlox, poppies, lark- 
spur, cosmos, nasturtiums, bachelor but- 
tons, or forget-me-nots. Use them be- 
tween shrubs, over bulb beds, along paths 
and drives, or wherever you have some 
extra space. 


Begonias. Lift tuberous begonias 

and put them in a protected spot 
before frost blackens them. Plants in 
pots can be moved into a garage or cool 
basement. Those in beds or in permanent 
boxes can be taken up and stored in card- 
board cartons. Cut the tops back about 
half their height and allow plants to dry 
off gradually. In about a month, when 
the stems slip from the tubers easily, it’s 
time to clean the tubers, dust with an 
insecticide, and store for the winter. 


Berries. Weed, rake, and clean up 

berry patches. Cut out and burn 
old canes and vines. Some gardeners 
leave the new canes on the ground, safe 
from lashing by winter winds. But most 
fasten canes to racks or wires. West of the 
Cascades, bush, vine, and cane berries as 
well as strawberries can be planted. 


190 





Where winters are cold, wait until March 
or April. You can make up your plant 
order now, to be sure of getting the vari- 
eties you want. 


Bulbs. Dig tender summer-bloom- 

ing bulbs like montbretia, gladi- 
olus, and acidanthera. Before the first 
frost, cut back cannas and store the big 
clumps of tuber-like rootstocks in a cool, 
frost-free spot. Plant hardy spring-flower- 
ing bulbs. They make a welcome show 
among low shrubbery, coming up in 
clumps through ground cover plantings, 
in plant boxes, or pots, and in borders. 


Camellias. Plant camellias or move 

those in your garden to more fa- 
vorable locations. You'll enjoy more per- 
fect bloom on early flowering varieties if 
you give them some protection from win- 
ter weather; in the Puget Sound area, 
wind and rain usually drive in from the 
south. Plant them under wide eaves in 
plant boxes (but be sure to water them) 
or in the lee of trees. 


Chrysanthemums. When rains 

threaten, have ready some emer- 
gency overhead covering to protect a few 
of the best blooms. Better check stakes 
and ties on tall kinds. Plants may have 
grown since you staked them, and winds 
are going to increase this month. Cut and 
burn stems after flowers fade. Where kill- 
ing frosts hit in October, be prepared to 


lift clumps of tender chrysanthemums 
you intend to use for next spring’s cut- 
tings and store in coldframe or cool base- 
ment. Be sure all plants you save are 
properly tagged. 

Dahlias. Where hard frosts are ex- 

pected before the end of the month, 
be sure dahlia tubers are dug and stored 
in a cool spot where they won’t freeze. 


Fuchsias. Make cuttings from 

branch tips while plants are still in 
active growth. Cuttings two to three 
inches long make the best plants. Re- 
move lower pair of leaves before insert- 
ing in rooting medium. Cuttings will root 
in two or three weeks if started in a mix 
of half sand and half peat, and kept well 
watered. Pot up the cuttings after they 
root and grow them indoors in a heated 
frame for the winter. You can winter old 
plants indoors, or bury them in an earth- 
covered trench. 


Geraniums. Take cuttings of tip 

growth. Cut back old plants, put 
them in pots, and winter them indoors 
in a sunny window. Or pull them up, 
shake most of the dirt from their roots, 
and store them dry in boxes in a cool 
garage or basement. 


Ground covers. Keep heathers neat 
by shearing over the summer- 
blooming kinds with hedge clippers when 
they finish blooming. Keep leaves raked 
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ham, Washington, one gardener we know 
always has several clumps of ‘King Al- 
fred’ daffodils fully open. The secret is 
their location in a protected corner close 
to a warm south wall, where they bask 
in the reflected heat of two white-painted 
surfaces. To help them along, a photo- 
graphic reflector (white board) is placed 
opposite them on sunny days to catch 
and direct the afternoon sun full upon 
them, from early February until they 
bloom. This old trick of planting early 
spring bulbs in the warmest corner of 
your garden should work as well with 
crocus, hyacinths, and snowdrops. 


Chrysanthemums for 

Eastern Washington 

If you live east of the Cascades and want 
to grow chrysanthemums certain to 
bloom despite the weather, check into 
some of the early blooming, frost and 
rain-resistant varieties developed spe- 
cifically for your climate. 


Following is a list of hardy garden chrys- 
anthemums and pompons from the early 
English group. They were winners in a 
poll of growers taken late in 1959 by the 
National Chrysanthemum Society (the 
Yakima chapter participated). They 
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Small plastic bag, here turned down, pro- 
tected show quality chrysanthemum 


bloom in October in the Yakima Valley. 
Buttons and pompons: white, ‘Pepita’; 
yellow, ‘Judith Anderson,’ ‘Canary Won- 
der,’ and ‘Charles Nye’; pink, ‘Little 
Dorrit’; bronze, ‘Deanna’; red, ‘Royal- 
ist.’ Early English varieties which can be 
disbudded for large blooms: white, ‘Ga- 
zelle’; orange yellow, ‘Jennifer Pearce’; 
red-bronze, ‘Ashover Atom’; flame red, 


“Westfield Flame.’ 





University of Washington 
Arboretum plant sale 

Puget Sound -gardeners will want to 
mark Tharsday, October 6, on their cal- 
endars,. It’s the date of the annual Uni- 
versity of Washington Arboretum plant 
sale, sponsored by Unit Council mem- 
bers and held in the parking lot adjacent 
to the arboretum clubhouse from 9 A.M. 


to 5 P.M., or until all plants in stock have 
been sold. 


At this sale you'll find new and choice 
trees, shrubs, and ground covers particu- 
larly suited to Puget Sound gardens. A 
new introduction this year will be eastern 
evergreen box huckleberry (Gaylussacia 
brachycera), a mat-forming, 10-inch-high 
shrub with colorful fall leaves and blue 
berries. 


There will also be a new section devoted 
to choice plant material for poor dry soil, 
including escallonia, photinia, euonymus, 
and birch. 


Proceeds from the sale go toward gen- 
eral arboretum improvements and for 
new equipment. Plant material for the 
sale comes from arboretum members, spe- 
cialty nurseries, and the Unit Council 
greenhouse. 





off low, matting ground covers. If ground 
covers such as ajuga grow out of their 
allotted beds, cut them back. 


[] Indoor plants. Trim and groom in- 
door plants and check the soil 
around them: If it’s packed or sour, re- 
new it. Use an all-purpose spray at the 
first signs of whitefly or aphids. Revise 
the watering schedule. Plants need less 
water from now until spring because 
growth has slowed down. But check the 
soil in the container every few days now 
that the furnace is on. 


[J Iris. Where winters are mild, 
there’s an advantage to planting 
Japanese and spuria iris in the fall: They 
have time to root. You can also divide 
Siberian and Japanese iris clumps and 
plant bulbous iris now. 
Lawns. A month to six weeks be- 
fore expected freezing weather, 
make a last application of an all-purpose 
fertilizer to take lawn grasses through 
the winter in a vigorous, healthy condi- 
tion. Keep lawns raked and mowed. This 
is a good month to renovate worn lawns 
by aerating packed spots, patching with 
compost, and reseeding bare spots. 
Lilies. Plant and transplant lilies 
after the stalks have died down in 
the fall. Put them in the ground immedi- 
ately, so that roots will not lose their 
vitality. Don’t let seed capsules form un- 
less you’re saving seed; even then, a 
single capsule or two will provide all 
you'll need. If seed has not ripened be- 
fore frost threatens, cut the stem with 
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the capsule attached and bring it indoors. 
Set it in a pail of water until the capsule 
turns brown and splits. 
Peonies. Cut foliage off at ground 
level and burn it as soon as it 
withers and loses its fine autumn color. 
Work a handful of bonemeal into the soil 
around each clump. Check tree peonies 
to be sure that they are staked to with- 
stand winter wind. 
Perennials. Cut down perennials as 
they finish blooming, and burn 
tops, a potential source of diseases and 
pests. It’s an ideal month to work over a 
perennial border where plants need divid- 
ing. Lift all plants, discard the poor ones, 
then rework soil with bonemeal and com- 
post before replanting. If weather has 
been dry, water perennials deeply; they 
resist winter cold better if not allowed to 
go into dormancy bone-dry. 
Primroses. Before setting out seed- 
lings where you want them to 
bloom next spring, drench the planting 
spot with chlordane to destroy any root 
weevils that may be under the soil. Fin- 
ish dividing primrose clumps; a handful 
of bonemeal under each one will help 
make plants grow vigorously next spring. 
Rhododendrons. Make selections 
from catalogs and plant now. Take 
hardwood cuttings of the kinds you want 
to increase. Check mature plantings to 
be sure shrubs are not crowding each 
other. If they are, move or regroup them. 
Rock gardens. Use an ice pick or 
linoleum knife to get at weeds in 


crevices between rocks before the rains 
start a whole new crop. Check over an 
established rock garden, cutting back 
straggling branches, pressing plants back 
into the ground, renewing faded labels, 
removing dead flowers and seed pods. 
Put a handful of rock chips around plants 
susceptible to root crown rot (for exam- 
ple, androsace, edelweiss, lewisia). 


Roses, Cut out dead and diseased 

wood and burn it. Shorten long 
branches that might whip in the wind. 
Prepare beds for new roses, but don’t 
plant until spring east of the Cascades; 
west of the mountains you can plant 
bare-root roses in October. 


Shrubs and trees. October competes 

with March and April as the prime 
planting season west of the Cascades. 
East of the mountains, fall-planted 
shrubs and trees are often the most sus- 
ceptible to extreme winter temperatures, 
so it’s wise to wait until March or April. 
Check plantings to be sure that there is 
no damaged or diseased wood in need of 
removal. See that shrubs and trees go 
into winter well watered and staked. 


Vegetables. Some winter-hardy 

crops improve if left in the ground: 
turnips, rutabaga, parsnips, leeks, and 
Jerusalem artichoke, for example. Where 
winters are mild, carrots and beets also 
can be left in the ground and used as 
needed. Clean up the vegetable garden, 
removing all weeds. Dig over at least a 
small section and leave it rough for early 
spring planting. 
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Unsurpassable’s beautifully poised golden blooms catch the 
spring sunlight. Plant daffodils so they'll face the sun, or they'll 
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turn their backs on you. Other yellow trumpets: Aerolite, 
Ben Hur, Carlton, Dawson City, Fortune, Golden Harvest 


puts snoreinc: Here are some of the treasures 


Behind the bulbs coming into nurseries 
right now is an industry that yearly be- 
comes more international in character. 
You'll find bulbs from Holland, Japan, 
Italy, India, and South Africa right 
alongside those produced in the West. 
The Pacific Northwest supplies a large 
portion of the tulips and most of the daf- 
fodils, Dutch iris, and lilies sold in the 
Far West. 

Southern California and Baja California 
grow most of our anemones, ranunculus, 
and gladiolus. (And Southern California 
gardeners plant 80 per cent of their gladi- 
olus before January 1, bearing out the 
increasing popularity of these bulbs for 
fall planting in mild-winter areas.) 
Holland grows major quantities of daffo- 
dils, Dutch iris, and tulips, 90 per cent of 
the world’s hyacinths, as well as many 
smaller bulbs such as anemones, crocus, 
gladiolus, ixias, muscari, and scillas. 
Japan—always one of the top producers 
of lilies—now grows a great many tulips 
and hyacinths as well. Interestingly, how- 
ever, Japan plants three or four times as 
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many of its own tulips as it exports; and 
hyacinths bring a higher return on the 
Japanese market than they do abroad. 
Italy sends us callas, paper white nar- 
cissus, and Madonna lilies (southern 
France used to produce a lion’s share of 
the two latter bulbs). 

India exports several miscellaneous bulbs 
such as achimenes, agapanthus, amaryl- 
lis, gloriosa lilies, tuberoses, and zeph- 
yranthes. 

South Africa contributes ranunculus and 
many of her native bulbs, including 
amaryllis, freesias, ixias, ornithogalum, 
sparaxis, and tritonias. South Africa’s 
position below the equator makes it pos- 
sible for her to send us bulbs that bloom 
here in the opposite season from which 
they flower in their native habitat. For 
instance, their hybrid amaryllis are 
shipped to us in our summer (their win- 
ter), we plant them in fall, and enjoy 
their bloom in December. 


BUYING TIPS 


Despite their different origins, the bulbs 
you find in nurseries are remarkably uni- 


form in appearance and quality. Prices 
are determined largely by production 
costs, and have a relationship to the vari- 
ous grades and sizes. 


Daffodils, being larger, take more room 
in storage, cost more to ship, and are 
generally hand graded. In large opera- 
tions, tulips and Dutch iris are planted, 
dug, graded, and cleaned by special ma- 
chinery, and require less hand _ labor. 
Since they’re lighter in weight, freight 
costs are lower. 

These bulbs are generally available in the 
following sizes: 

Daffodils. Jumbo: Available in King Al- 
fred only. Here’s your daffodil if spectac- 
ular flower size and big color splashes are 
what you want. Double-nose No. 1: Two 
large blooms from each bulb; tall sturdy 
stems; the best buy for concentrated 
color in raised beds, tubs, pots, close-up 
planting on terraces. Double-nose No. 
2: Two somewhat smaller blooms from 
each bulb; cost about 20 per cent less 
than No. 1; good for mass planting, nat- 
uralizing. Kound-nose: Each bulb pro- 
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Tulips are superb in containers. For lush effect, plant as many 
bulbs as pot will hold. Next year, set same bulbs in ground 


DARROW M. WATT 


available for planting now 


duces one large flower; more often avail- 
able in King Alfred than in any other 
variety; for naturalizing; interplant with 
other bulbs, ground covers. Remember 
this big advantage: gophers don’t eat 
daffodils. 

Tulips. Usually available in two sizes. 
Top size: Bulbs measure 12 centimeters 
and up (in circumference); produce the 
largest blooms. First size: 11 to 12 cen- 
timeters. Blooms are slightly smaller but 
bulbs don’t tend to split up as do larger 
ones; they also produce flowers the sec- 
ond year. Bulbs under 10 to 11 centi- 
meters (approximately 4 inches) won’t 
give good flower size. 


Dutch iris. You'll find that bulbs of that 
old popular variety, Wedgewood, are 
larger than bulbs of other varieties, but 
flower size will be similar. Wedgewood 
simply produces a bigger bulb without 
offering a correspondingly larger bloom. 
If you enjoy unusual colors, particularly 
in cut flowers, look into the new Dutch 
iris hybrids that are now generally avail- 
able. They come in shades of bronze, 
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mauve, blue, deep yellow, orange, and a 
host of beautiful bicolors. 


Hyacinths. Top size: Spectacular for fore- 
ing, growing singly in pots. First size: 
Popular for single-pot growing, also for 
growing in water in glasses. Second size: 
All-purpose bulbs of handsome size for 
borders, pots. Third size: High-quality 
bulbs for gardens and containers at 
slightly lower cost. Bulbs in the fore- 
going larger sizes will produce more than 
one flower spike. Bedding: Most pop- 
ular size for mass plantings. Flower spikes 
are not as topheavy as larger sizes, stand 
wind and rain better. 


AFTER YOU BRING YOUR BULBS HOME 
Bulbs are living plants. Plant them as 
soon as soil and weather permit. If the 
weather is very hot, and ground tem- 
peratures are high, leave them in the 
bags in which you bought them and 
store in a cool, dark, airy place. Some 
gardeners like to store their bulbs—es- 
pecially tulips—in the refrigerator (not 
the freezing compartment!) for two or 
three weeks before planting. 


JEANNETTE GROSSMAN 


Dutch iris, all-around bulbs for borders, containers, cutting. 
Like most bulbs, effective in groups, not rows, of one color 


Try to find one spot in your garden where 
daffodils can grow undisturbed for years 
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In McMinnville, Oregon... 
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All plants shown are generally available in Northwest nurseries 
west of the Cascades. Maple, ginkgo, azalea are deciduous 
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From the driveway you can best see the serpentine shape of the 
planting bed. Tar paper under river stones helps keep down weeds 
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Facing the house head on, you see at once this is no stereotyped 
planting scheme. Even at this distance you can make out the 


NORTHWEST CASE HISTORY: A fresh approach 


Landscaping the front of the house can be one of the most 
difficult and frustrating of garden design problems. The 
most common solution, but not necessarily the best, is to 
let the position, shape, and size of doors and windows 
across the front of the house dictate the shape and place- 
ment of plants—tall, narrow plants on either side of the 
door, low spreading shrubs under low windows. But, there 
are other ways of doing it, and we think the solution 
shown here is fresh and interesting. 


What makes it different? Look at the photograph above 
and you'll notice the absence of a conventional concrete 
walk from door to sidewalk. The entry walk connects 
with the driveway at the side of the house, leaving the 
lawn area unbroken, and more spacious looking. Plants 
are not in standard arrangement, but are placed to do 
more than frame the windows and doors. If a plant is 
handsome, why not let it grow up above the sill line so 
you can see it from inside the house? 


How long any planting holds attractive form and design 
quality depends on how fast the plants grow and whether 
or not you believe in judicious shaping and pruning. If 
you use fast growing plants and don’t control them, 
chances are you won't be able to see out of the windows 
in two or three seasons. 


The front garden was designed for Mr. and Mrs. L. H. 
Briedwell, of McMinnville, Oregon, by landscape archi- 
tects Huntington and Roth. 
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pleasing contrast of shapes. There are also striking variations green of the conifers, the gray-green of the mahonias, and 
in foliage color—the shiny green of the fatsias, the dark the mellow, weathered look of a few carefully placed boulders 


to the problem of front landscaping 
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Space between rocks, filled with gravel, creates textured _- Planting at this end of the house is uniform, simple—ginkgo tree, 
surface. Flagstones provide surer footing to rear gate juniper ground cover, and a row of nandinas against the house wall 
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*Vauban,’ an early blooming, semi-double lavender lilac, was planted about twelve 
years ago in the Spokane garden of Mr. and Mrs. W. W. Trumbull. It is now 12 
feet tall and as wide. ‘China Pink’ lily-flowered tulips bloom in drifts underneath 


‘Buffon,’ with large lacy flower trusses 
of pale pink, is early hybrid; blooms 10 
days to 2 weeks ahead of French hybrids 


‘Clarkes Giant,’ fast and rangy grower, is 
outstanding because its pink buds open 
pale blue, measure over an inch across 


HyBrip Macic: Grandmother might not believe 
these really are lilacs 


Gardeners who remember lilacs as fragrant 
flowered, old fashioned shrubs that grew 
in grandmother’s garden are in for a sur- 
prise. Today’s modern hybrids start 
blooming two years earlier and produce 
abundant 12 to 15-inch-long trusses of 
single or double flowers that individually 
measure an inch or more across. And the 
old-time lavender, purple, and white color 
range has been extended to include pinks, 
blues, many new shades of purple, as well 
as primrose yellow. Only the flowers’ fresh 
fragrance remains unchanged. 

From the common lavender or white lilac 
(Syringa vulgaris) beloved by Western 
pioneers Comes 75 per cent of the best 
known hybrid varieties. So many of these 
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have been developed by the Lemoine 


. family of France that they are referred 


to as French lilacs, though Americans 
and Canadians are also hybridizing lilacs 
and introducing varieties. 


Hybrid lilacs make big shrubs, 8 to 15 
feet tall; they are naturally multi- 
stemmed, though they can be grown as 
single-trunked trees. Some are narrow 
and upright; others have arching 
branches that spread to 12 or 15 feet. 
Most are fairly rapid growers, adding 
about a foot a year to their stature. De- 
pending on the spring weather, lilacs 
begin’ to bloom early in May, continue 
antil mid-June. Here’s a selection of 
early, mid-season, and late hybrids. If 


‘Necker,’with open; dainty trusses of 
pure pink, carries its bloom high on a 
comparatively slender, upright plant 


SUNSET 





*Maréchal Foch’ is listed as a carmen rose, but its many airy, 
upright trusses show hint of lavender. This variety makes an 
upright, open, 15-foot shrub; flowers are excellent for cutting 


you plant one from each group you can 
have lilacs in bloom for a full six weeks. 
Early lilacs 

Early hybrids result from selected crosses 
of the common lilac S. vulgaris and two 
closely related varieties of the 12-foot 
early lilac (S. oblata)—S. o. dilatata and 


S. o. giraldii. 

Ten-foot-tall S. 0. dilatata hybrids in- 
clude ‘Assessippi’ with single, reddish 
lavender blooms, ‘Evangeline’ with dou- 
ble blooms of similar color, and ‘Poca- 
hontas,’ with single purple trusses. 
Hybrids of S. o. giraldii include ‘Lamar- 


GLENN M. CHRISTIANSEN 


Handsome old lilac, nearly 20 feet wide, blooms in Spokane 
where lilacs are part of nearly every landscape. The city holds 
a week-long Lilac Festival in their honor during May each year 


tine,’ an upright 10 to 12-foot shrub with 
large individual flowers in long pinkish 
to bloom and 
deliciously fragrant. Others are ‘Blue Hy- 
acinth,’ with single blue flowers; ‘Buffon,’ 
with mauve pink single flowers; “Catinat,’ 
single pink; ‘Esther Staley,’ rose pink; 


clusters—one of the first 


Famous lilac collection in southwest section of Spokane’s Manito Park contains 125 
shrubs representing most types and colors suitable for garden use. Planting occupies 
@ gentle south-facing slope of lawn, where it receives maximum sun and air 


"Esther Staley’ has deep pink buds which 
add scintillating quality to flower trusses 
of mauve pink; shrubs bloom generously 
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‘Louvois,’ single violet; ‘Montesquieu,’ 
single magenta; ‘Necker,’ pink blooms, 
deeper buds; ‘Vauban,’ fragrant, semi- 
double lavender, deeper purple buds. 


Mid-season lilacs 
The following 
French hybrids: 
White: ‘Vestale,’ single; ‘Ellen Willmott,’ 
double. 

Violet: ‘De Miribel,’ single; ‘Maréchal 
Lannes,’ double. 


mid-season lilacs are 


Blue: ‘President Lincoln,’ single, small 
flowers make large trusses on oval bush; 
‘Olivier de Serres,’ double, cobalt blue 
blooms follow heliotrope buds. 

Lilac: ‘Jacques Callot,’ single, large and 
twisted flowers give truss a frothy look; 
‘Victor Lemoine,’ double. 

Pink: ‘Lucie Baltet,’ single, needs full sun 
to turn buff buds to pink; ‘Katherine 
Havemeyer, double, broad mauve pink 
trusses. 

Magenta: ‘Congo,’ single, medium-sized 
trusses; ‘Paul Thirion,’ double, erect, pur- 
ple trusses, distinctive even at distance. 
Purple: ‘Ludwig Spaeth,’ single, classic 
deep purple; ‘Adelaide Dunbar,’ double. 

Persian lilac (S. persica) is a 5 to 7-foot 
shrub with a spread of equal width, and 
arching branches smothered with pale 
lavender flower trusses. The hybrid Chi- 
nese lilac (S. chinensis) is a result of 
crossing the Persian lilac and the com- 
mon lilac. Shrubs are big, narrow, densely 
twiggy, with rather narrow divided 
leaves. They grow 7 to 10 feet high with 
blooms in light, medium, and deep laven- 
ders which blend well together when the 
plants are grown as a hedge. 

Late lilacs 

Preston hybrids, which Miss Isabella 
Preston developed at the Department of 
Agriculture in Ottawa, Canada, in the 
1920’s, grow into extremely hardy over- 
sized shrubs with drooping scentless 
flower clusters mostly in pinks and 
mauves. Selected varieties valuable for a 
late lilac display are: pink, ‘Coral,’ ‘Ethel 
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‘Président Poincare’ shows its unusual 
pointed and curled double petals. Flow- 
ers are deep purple shading to lavender 
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Webster’; lilac, ‘Isabella’ and ‘Jessica’; 
deeper purple, ‘Royalty.’ 

Lilacs of America published by the Amer- 
ican Association of Botanical Gardens 
and Arboretums in 1953 is a valuable 48- 
page condensation of information on all 
types and varieties of lilacs: To obtain a 
copy, send $1 to the Scott Horticultural 
Foundation, Swarthmore College, Swarth- 
more, Pennsylvania. 


Ways to use lilacs 

A lilac hedge or boundary planting sifts 
out dust and street noises while insuring 
summer privacy. Upright growing lilacs 
adapt to hedging. Twiggy Persian lilacs 
and their forms are particularly good. 
Lilacs also make a dense green back- 
ground for a flower border. In May se- 
lect tulips or German iris to match or 
contrast with the lilacs’ flower colors. A 
grouping we admired in Portland in- 
cluded deep purple single lilac ‘Ludwig 
Spaeth’ near a fence draped in pink 
clematis. Lily-of-the-valley, violas, and 
garden pinks grew at its base. 

In Spokane one gardener has broadcast 
seeds of money plant (Lunaria annua) 
among her lilacs and it reseeds annually. 
Its bright purple flowers in May and 
June underline the lilacs’ related shades. 
For an effective night-time garden, plant 
white lilacs. Grow a full rounded shrub 
of pink lilac like ‘Buffon’ beside the orna- 
mental cherry ‘Amanogawa’ to point up 
its poplar-slim form and nearly match 
its flower color. 

Lilacs will grow several years in tubs 
and are thus useful for deck or roof gar- 
dening. The lilac’s habit of holding its 
flowers high becomes an advantage as 
you look down on its flowers from a deck 
or terrace. One large lilac can provide 
shade and fragrance for the whole patio. 
To precede lilacs in bloom, plant tall, 
bold crown imperial fritillary (Fritillaria 
imperialis). These bulbous plants enjoy 
the same soil and growing conditions you 
provide for lilacs (see below). Plant them 
in July, no closer than 18 inches to the 
main lilac stems, at least 8 inches apart 
and 6 inches deep. They bloom in April 
with commanding red and yellow flowers 
topping 2 to 3 foot stems. 


Lilacs in large sprays or branches make 
long-lasting cut flower arrangements in- 
doors. Crush their woody stems and 
plunge them stem-deep in cool water for 
several hours before arranging them. 


How to grow lilacs 

Lilacs are among the few shrubs hardy 
and adaptable enough for any Northwest 
garden, from the deep cold of Northern 
Idaho to the southern Oregon Coast. 
Even where winters are severe, the fa- 
vored planting time for lilacs is late Octo- 
ber or as soon as dormant. If you plant 
in spring, do it as soon as the ground 
is workable, for lilacs start growing early. 
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Vestal,’ one of the oldest, but still rated 
tops; has single white flowers. It is also 
earliest blooming of the single whites 


Provide them with sun, good drainage, 
and plenty of air circulation. 

Prepare planting holes 2 to 3 feet wide 
and deep. Lilacs prefer slightly alkaline 
soil. Work several handfuls of bonemeal 
into the soil in the bottom of the hole. 
Cover bare-rooted plants with wet bur- 
lap sacks or moist earth, or plunge in a 
bucket of water if roots look dry or you 
have to wait a few days before planting 
them out. Set cutting-grown plants at 
about the depth they grew in the nur- 
sery. Set grafted plants 10 inches deeper. 
Be sure to pack soil firmly around roots. 
Start with 2 to 3-foot plants and set 
them 3 to 5 feet apart: for hedges, 6 to 
10 feet for borders. Don’t let the plants 
flower the first year. 

Before leaf buds break in spring, apply 
complete fertilizer or well rotted manure. 


Pests and diseases 
Powdery mildew often is a problem in 
late summer. To control, spray with wet- 
table sulfur or dinitro capryl phenyl cro- 
tonate. Scale insects, especially oyster 
scale, attack twigs and branches; to con- 
trol, apply a dormant oil spray before 
plants leaf out in spring. If infestation 
persists, spray about mid-May with mala- 
thion, repeating at 2-week intervals. Cut 
out and burn all badly infested twigs and 
branches. 


Timing is most important for control of 
leaf miner, which tunnels through leaves. 
For best control use a multi-purpose in- 
secticide when the miners emerge—about 
the second week in May. 

Lilac borer, most active in June, is rec- 
ognized by pin-sized holes in the bark, by 
accumulations of sawdust, or by droop- 
ing leaves. Control with DDT, malathion, 
benzene hexachloride, or chlordane. Re- 
move and burn infected wood wherever 
possible. 
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Builder 


The complete 
Grass fertilizer 


Clean, granular, odor-tree 


NO need to water in 
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7 common mistakes in seeding—and how to avoid them 


1. PAYING TOO MUCH FOR SEED 


You are paying too much (no matter what the 
price) if you buy anything but weed-free, all- 
perennial grasses selected for their desirable 
lawn characteristics. “Bargain” seed, if it sur- 
vives at all, makes hayfields, not lawns. 


2. PLANTING FUTURE PROBLEMS 


Undesirable grasses, of the kind often repre- 
sented as a “quick, green cover” are virtually 
impossible to eliminate from lawns later on. 
Thus a temporary expedient becomes a lasting 
discouragement. 


3. SOWING SEED WASTEFULLY 


The lavish sowing of “bargain” seed required to 
produce any green at all cancels out even the 
seeming price advantage. Uniform, economical 
distribution of all-perennial, weed-free Scotts 
seed with the Scotts Spreader provides most good 
grass at lowest cost. “Half-rate” seeding with the 


OCTOBER 1960 


Spreader doubles coverage and savings, is rec- 
ommended for revitalizing thin lawns. 


4. CHOOSING THE WRONG LAWN 


Not everyone wants the same type of lawn—or 
will give a lawn the same use or care. Scotts 
FAMILY® seed is ideal for areas that receive 
normal wear. Scotts CLASSIC® provides extra 
beauty with little extra care. PLAY® withstands 
rugged wear. PICTURE®, for perfectionists, re- 
quires pampering. Four different blends—but 
only one quality. The finest. 


5. STARVING SEEDLING GRASS 


The nutritional needs of seedlings are even 
greater than those of established grass. A Scotts 
Spreader application of’ protein-building TURF 
BUILDER® will steady-feed new grass through 
its most critical period. TURF BUILDER is 
clean, odorless, non-burning. For best results, 
apply the same day—immediately before or 
right after seeding. a 


6. STARTING WITH TWO STRIKES 


Problems like crabgrass, velvet grass, weeds, 
grubs, etc. seriously jeopardize the success of 
new grass plantings. These and other problems 
can be easily and quickly eliminated in advance 
of seeding, with spreader applications of the 
right Scotts products. 


7. IGNORING NATURE'S EXAMPLE 


This is nature’s time to seed. The soil is warm, 
the weather right—and the best grass-growing 
season of the entire year lies ahead. Begin by 
solving problems fast —then seed and fertilize as 
outlined above—and Scotts actually guarantees 
your results: “A good lawn this fall, or your 
money back!” Complete directions are included 
in the new Scotts Lawn Program Guide. Pick 
up a free copy from your local Scotts dealer 
today. 


Scotts: first in lawns 
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What are these 
lovely plants? 


They are sweet 
potatoes Number 1, 
Number 5, Number 6 


Recognize these plants? We wouldn’t be 
a bit surprised if you didn’t. They’re 
refined forms of the ordinary sweet po- 
tato, hybridized and painstakingly se- 
lected for their ornamental qualities. 

Development of these sweet potatoes 
started about three years ago. At that 
time Dr. G. C. Hanna, Professor in the 
Department of Vegetable Crops at the 


This luxuriant vine (Number 1) measures 
4 feet long. One of few ornamental sweet 
potatoes to flower in temperate climates 
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Almost like small leafed ivy or a little bonsai, this ornamental sweet potato (Num- 
ber 5) is not over six inches high. It’s growing in a soil mix with a mulch of 
vermiculite on top to give a neat appearance. The pottery container is buff colored 
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Such Oriental grace is not generally associated with a sweet potato. This one, Num- 
ber 6, looks almost like a trailing form of Japanese maple. It's growing in a red 
glass bowl. If algae forms on clear glass, cover with foil for 3 to 4 weeks to kill 





















University of California at Davis, was 
working on improved market varieties of 
sweet -potatoes for commercial use. While 
carrying on this work, he observed the 
great variation in foliage among the seed- 
lings in the field. J. Ian Stewart of Mer- 
ced, who was working with Dr. Hanna 
at the time, saw the potential in selecting 
from these seedlings sweet potatoes that 
would make ornamental house plants. 
The photographs here and next page 
show some of the results of his selection. 


These ornamental sweet potatoes are now 
being sold under the name ipomea vines. 
Some, but not all, are vining. When 
grown indoors as foliage plants all seem 
to retain their older leaves better than 
the commercial sweet potatoes. As yel 
the forms are unnamed—you have to 
specify the ones you want by number. 


Here are descriptions of the ones you can 
buy this fall (if you need help on where 
to buy, send a self addressed stamped en- 
velope to the Garden Department, Sun- 
set Magazine, Menlo Park, California): 
Number 1. Leaves three-pointed, very 
dark green. The stems cascade gracefully 
over a container, then turn up at the 
tips. After three or four months it will 
flower occasionally, although not pro- 
fusely. Morning glory-like flowers, about 
1% inches across, are white with laven- 
der centers. 
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Here is form Number 3. It has completely 
filled this old iron wee in 3 to 4 months. 
Heart-shaped leaves, purple new growth 


Number 2. Numerous, fairly large (2 by 
3-inch), dark green leaves. In adequate 
light new foliage and stems dark purple, 
dying leaves turn autumn colors before 
they drop. Bushy growth habit. 


Number 3. Medium-sized (21% by 2-inch), 
heart-shaped leaves. Purple new growth 
turning to a light or medium green as it 
ages, depending on amount of light. 
Forms # long, graceful vine after 3 to 4 
months. 

Number 4. Medium-sized, heart-shaped 
green leaves with purple veins and leaf 
stalks. Purple new leaves. Vining habit of 
growth. 

Number 5. Numerous, small (114 by 1- 
inch), dark green, ivy-like leaves. Com- 
pact, bushy growth habit. 

Number 6. Medium green, 5-fingered 


Ipomea vine leaves laid out on 1-inch grid 
show variation in size, shape. Forms from 
left to right: No. 3, No. 5, No. 6, No. 1 


No, not three little pigs—ipomea vine 
tubers, photographed to show variation 
in size. Select size to fit your container 
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SIMPLY SQUEEZE! 


protect bulbs from 
soil insects and disease 


ee 


Put a protective “cup” around your bulbs. Dust bulbs 

. holes . . . or work ORTHO Soil and Bulb Dust 
into the earth before planting. The famous fungicide 
ORTHOCIDE gives bulbs resistance to damp-off and root 
rot; the great insecticide Dieldrin wards off wireworms 
_ and other insects that _ spring blooms in the bulb. 


PAIL AM YL ee 


Py 
FREE OFFER! FREE REFILL! 


Buy the 10 oz. plastic squeeze duster of 
ORTHO Soil and Bulb Dust at $1.49 — 
get a | Ib. refill, regularly $1.49, absolutely 
free. At dealers now... for a limited time. 








SOIL “AND 
— odd 


ORTHO 


California Spray-Chemical Corp. 
A subsidiary of California Chemical Company 
T. M.‘S REG. U.S. PAT. OFF.: ORTHO, ORTHOCIDE 


Richmond, Whittier, Calif.: Portland, Ore.: Phoenix, Ariz.: Salt Lake City, Utah 




















































































the power 
mower 
that takes 


you fishing! 


PENNSYLVANIA 


OUTBOARD MOWER 


New from Pennsylvania—a pre- 
mium-quality power mower that 
converts in minutes to a hard- 
working outboard motor! 

Have more fun on land or water! 
Get the Pennsylvania Outboard 
Mower—plenty of power to cut 
your lawn or drive your boat. 
Pennsylvania—famous maker of 
mowers since 1877. 


Intentionally better ...by design! 


PENNSYLVANIA 


POWER MOWER 
a division of 
AMERICAN CHAIN AND CABLE COMPANY 


Exeter, Pa 


INC 
New York, N.Y 


Bridgeport, Conn 
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Ipomea vine flowers white with lavender 
center, purple throat. In the develop- 
mental stage: a form with profuse bloom 


leaves are deeply cut like a Japanese 
maple. Short, graceful, slightly vining 
growth habit. 


HOW TO GROW ORNAMENTAL 

SWEET POTATOES 

Selecting the tubers. Tubers may vary in 
size from 3 to 7 or 8 inches in length. 
The size you buy should: be determined 
by the size of the container in which it 
will be planted. Allow plenty of room for 
tuber expansion as well as for root growth 
and adequate moisture. Tubers may be 
planted upright in a tall container or 
horizontally in a long planter or bonsai- 
type container. 

Planting. Since the sweet potato carries 
its own food reserve within itself, you 
can get lush growth simply by setting 
the tuber in a glass of water (see the 
January 1960 Sunset, page 117). Change 
the water each week to provide enough 
oxygen for root growth. Mr. Stewart re- 
ports excellent growth on plants grown 
in vermiculite. However, any rooting 
medium that holds moisture fairly well 
cant be used: perlite, peat moss, sand, 
U.C. mix, fir bark. 

A container with drainage holes is prefer- 
able to a container with a solid bottom 
to reduce the chances of overwatering. 
Plant the tubers so that the top comes 
just to the surface of the potting medium 
—or not more than %-inch below. 
Sprouts generally concentrate at the 
stem end of the tuber (usually the more 
rounded end), but frequently a fair num- 
ber of sprouts will develop over the en- 
tire surface. 


Watering. After planting the sweet po- 
tato, moisten the potting medium well, 


then forget about it until sprouts de- 
velop. This takes about three weeks. Or, 
if you purchase a tuber that has already 
sprouted, leaves should expand in about 
one week. 

After leaves have developed, water the 
plant lightly about once a week or when- 
ever the potting medium feels dry. As the 
plants enlarge, more frequent watering 
may be necessary. Be careful not to over- 
water, particularly if you’re growing 
sweet potatoes in a container without 
drainage. Until you know your plant 
well, it may be wise to hold off watering 
until the leaves begin to wilt slightly 
rather than water too frequently. 
Location. Although you can grow orna- 
mental sweet potatoes in sun or shade, 
the foliage is most attractive in partial 
shade. In poor light, internodes become 
longer, and the color a darker green. 
Growth is shortened as light intensity is 
increased and on some foliage forms, new 
growth takes on a wonderful red or pur- 
ple color. In full sun the leaves tend to 
be smaller, lose their lustrous green color, 
and are apt to become yellowish green 
with a netting of red veins. 

Pests. Ornamental sweet potatoes are 
relatively pest-free, except for an occa- 
sional attack of aphids, which can be 
quickly controlled by spraying with an 
all-purpose insecticide. 

Training and transplanting. Don’t be 
afraid to snip, cut, and pinch back new 
growth if your sweet potato plant isn’t 
shaping up the way you’d like. Pinching 
back tip growth will encourage side 
branching. If plants begin to look strag- 
gly, cut them back to within a few inches 
of the tuber. They will put on new lush 
growth in no time at all. 


After about a year, or when roots have 
filled up the container and the plant has 
pretty well outgrown its container, cut 
back, divide, and replant the mother 
plant. You'll find that many tuberous 
roots have formed among the fibrous 
roots. (The original tuber disintegrates in 
about six months.) Separate and replant 
these to increase your supply. Repot the 
mother plant as well as the new tubers 
in a soil mix of equal parts sand, soil, 
and peat moss. 
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Handy cutting box 


Amateur propagators will find it conven- 
ient to keep a 3 to 5-inch-deep propagat- 
ing box of sand, vermiculite, U.C. mix, 
or other rooting medium handy in a 
shaded spot. Then you can simply pop in 
cuttings on the spur of the moment with- 
out making any special preparation. Be- 
fore you know it they’re rooted and 
ready to transplant to pots, boxes or gar- 
den beds. 
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new sunline siding 


the beauty is built right in—to stay! 


When it comes to siding, homeowners demand Important, too, is the beauty that Sunline 
both durability and beauty for the exteriors adds to any home exterior. Like other popular 
of their homes. This is what they get when the Masonite hardboard sidings (Ridgeline, 
choice is new Masonite Sunline siding. Shadowvent, Panelgroove and Ridgegroove), 
Sunline will never split, splinter or check. It Sunline siding can be a beautiful, decorative 
resists denting and other surface abuse. It is feature by itself or a handsome complement 
absolutely free of knots, grain or splits which to masonry materials. 
frequently cause paint failure. The vertical ribs See Sunline siding at your lumber dealer’s 
are solid, integral parts of the panel...they will soon. Masonite Corporation, Dept.SU.10, 111 
never crack or work loose. Sutter Street, San Francisco 4, California. 








MASONITE Mem 


CORPORATION 


Masonite Corporotion—manufacturer of quality panel products for building ond industry. 
Mosonite, Sunline, Ridgeline, Shodowvent, Ponelgroove ond Ridgegroove ore registered trade-marks of Masonite Corporoticn. 
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Guaranteed by 
Good Housekeeping 
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NEW DISPENSER MODEL N22 45 anvransee 108 


Delta faucets . . . now offer a complete variety of dispenser models 
The dispensers located on each side of the faucet base 
offer finger tip control of soaps — detergents, handcreams, etc. ... 
eliminating unsightly bottles and cans on the counter. 
See your plumber today... 


There’s a Delta faucet designed to fit your 
every need. Free literature upon request. 


delta faucet corporation . greensburg, indiana 
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youR HOME 


DISTINCTIVE 






This exciting new booklet, “Make Your Home Distinctive with 
Decorative Glass”, is yours for the asking. It is filled with 
dramatic illustrations of ways gleaming glass adds a touch 
of luxury and smartness to any home or in any room. 


NEW 
=fe « <3 ag 


sh ia) 
_ vain Bring new charm to your home with lovely, translucent glass 
by Mississippi. Available in a wide range of patterns and 
surface finishes wherever quality glass is sold. 
Write today for this beautiful booklet. Plan now to add 
new luster to your living with decorative glass by 
Mississippi, the modern material that never rots or 
warps, never needs painting, always looks new. 
Address Dept. 5. 


MiissISSIPPI 


GLASS COMPANY 
FULLERTON, CALIFORNIA 
ST. LOUIS, MO. * NEW YORK, N. ¥. © CHICAGO, ILL. 


fol -lesela- ban a— 


GLASS 
or- Ua lu claleialhd—la) 
and beautify 

Your Home 
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Country living in the West... 


If you own a 
wood lot 


Northwest owners of small wood lots or 
forest land will be interested in three 
recent U.S. Department of Agriculture 
publications. Two are Pacific Northwest 
Cooperative Extension publications, 
available from county agents without 
charge to residents of the three North- 
western states. The third leaflet is put 
out by Washington State University at 
Pullman; it is free to Washington resi 
dents and will be mailed out of state on 
request for 10 cents. 


Raising Christmas Trees for Profit, PNW 
Bulletin 6 (Washington State University, 
Pullman; Oregon State College, Corval- 
lis; and University of Idaho, Moscow; 
1960). This 22-page booklet illustrated 
with sketches and photographs describes 
the potential of the industry, discusses 
briefly the type of land suitable for grow- 
ing Christmas trees, and enumerates 
problems to be faced before entering the 
business. There are chapters on managing 
Christmas tree lands, establishing a 
plantation, harvesting, and finally a resu- 
mé of laws and regulations affecting 
Christmas tree production in Idaho, 
Washington, and Oregon. 

Measuring Trees, PNW Bulletin $1 
(Washington State University, Pullman; 
Oregon State College, Corvallis; Univer- 
sity of Idaho, Moscow; 1959). This little 
booklet’s purpose is to help the owner 
evaluate his timber. It shows methods of 
measuring single trees or groups of trees 
and lists size specifications for such 
standard forest products as peeler logs, 
sawmill logs, pulpwood, poles, and _pil- 
ings. You’ll also find directions for 
making a cruising stick, a device for 
estimating diameters and heights of 
standing timber. 

In addition to the above, you'll find sev- 
eral useful volume tables and log rules: 
standards for determining the amount of 
cordwood in a single tree, and in cut 
timber, along with instructions on how 
to use these tables. 

Building Woodland Roads, A Know- 
Your-Forest Circular 304 (Washington 
State University, Pullman; 1959). Any- 
one faced with building an access road 
into forest property will find valuable 
help in this leaflet. It diagrams construc- 
tion detail and required dimensions. Ad- 
ditional sketches show ways to control 
drainage and erosion problems, and how 
to engineer a switchback. 

Along with the diagrams, there’s a sum- 
mary of important points to keep in 
mind in clearing, building, and maintain- 
ing woodland roads. 


SUNSET 











-* 


td 


ET 











Tiny work center is simple wooden frame 
structure with a brick floor, corrigated 
plastic roof, and a lath overhang in front 


This work center 
as worth study 


At first glance you might think this whim- 
sical bit of architecture was a child’s 
playhouse. Actually its owners, although 
they had fun building and decorating it, 
designed it for the serious functions of a 
garden work center. 

The five by nine-foot wooden shed is con- 
veniently located in a corner just behind 
the rear patio wall. Garden tools, fer- 
tilizers, and sprays are stored on one 
side; the other side has a potting bench, 
shelves, and a small wall cabinet. Larger 
items such as hoses, baskets, and carts 
can be stored outside, in the generally 
dry climate of Arizona’s high desert. 
The owners are Mr. and Mrs. G. Harold 
Pfau, of Tucson. 


Doors are painted light blue. Gay touches 
are the big sunflower painted on the solid 








door, and the owners’ initials on right 
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LAWN SWEEPERS 


Sop back-breaking hand raking. . . . Sweep fall 
leaves, twigs, small stones, all debris ten times faster . . 
with Parker, the original lawn 
sweeper. For lawns, patios, and drives— 
sweeps as you stroll! Gathers leaves for composting. 
Motorized or manual models. Ask for free demonstration. 


DUP Raking... 
OAR Living 
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ROTO-SWEEP ACTION 
Total bristle action in every 
Parker Sweeper means more 


thorough sweeping! 


PARKERETTE 
20” and 28” pe 
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The TRAILETTE 


Hitches to riding mowers, 

garden tractors. 

You sweep, 

stay seated; a flick of your 
wrist dumps debris on the 
spot . . . automatically! 


See your dealer for FREE DEMONSTRATION. 




















THE PARKER 





Estate Master Trailette 
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Pelican Cart 


SWEEPER CO., SPRINGFIELD, OHIO 
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For a ground cover you want to surge close 
to paving, consider blue-flowered carpet 
bugle (Ajuga reptans). It holds its own in 
open ground with shrubs like mugho pine 


In winter gardens silver gray lamb’s ear 
seems to reflect light, even on gray days. 
It looks neatest and smoothest when not 
allowed to bloom. Plant with iris, arabis 


Ground covers for 


Vigorous, hardy ground covers can solve 
several problems for the home owner 
with a large garden or limited time. They 
cover bare ground with color; they take 
a certain amount of neglect; they keep 
weeds down by smothering them; they 
san even discourage unwelcome traffic. 

But before you decide to fill in all open 
spaces with utility ground covers, con- 
sider their disadvantages. In sections 
where slugs are a major pest, ground 
covers offer ideal moist, cool breeding 
grounds. You'll need to bait, spray, or 


Re 


dust to control them. If perennial weeds 
such as quack grass and morning glory 
establish themselves, you'll find them 
nearly impossible to eradicate. And un- 
less you restrain certain ground covers 
with header boards or concrete curbs, 
they can submerge less vigorous plants. 
Here are four relatively fast spreading 
ground covers that have good reputa- 
tions for hardiness and ease of main- 
tenance. For best results. set them out 
in good soil, 8 to 12 inches apart. 


Carpet bugle (Ajuga reptans). Though it 
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the Northwest: Here are nominations... 


ART HUPY 


Japanese spurge (Pachysandra terminalis) competes well with roots of trees when 
planted in their shade. Though winter-hardy east of the Cascades, new plantings 
must have regular and ample water in order to grow and spread. For quick effect, 
work humus liberally into the soil, and set plants four to six 
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Although it spreads and fills in, dwarf 
periwinkle grows compatibly with all but 
most delicate shrubs. Here it contrasts 
glossy dark foliage with lighter barberry 


inches apart 
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An open-air deck, supported on steel beams, nearly surrounds the home. 


The house that “grows” on a wooded hillside 


You can see it in Orinda, California, a house that seems as natural a part 
of the scene as the gnarled trees that surround it. It’s the work of designer 
Paul Hamilton, and is every bit as livable as it looks. 

Many of the home’s outstanding features are due to the intelligent use 
of steel. And, in Mr. Hamilton’s words: “The steel cost far less than any 
of the other structural materials | used, and its strength allowed me to cut 
down on the others, giving further economies.” 

When you build, be sure to take advantage of the inherent economy 
and limitless design opportunities possible only with steel. 


The Hamilton Home is more fully described in our booklet, 
“Light Steel Framing— August, 1960.” For your free copy 
write to Publications Office, Bethlehem Steel Company, 
Pacific Coast Division, Box 3494 Rincon Annex Station, 
San Francisco 19, Calif. 


BETHLEHEM STEEL 


for Strength 
. . » Economy 
. Versatility 


This 3,000-sq-ft house includes three bedrooms, 
two boths, kitchen, dining area, living room, 
o large workshop, and a double carport 













































Chick, Lady 


GET OFF THAT CHAIR... 


d-CON MOUSE-PRUFE 


THE FASTEST, CLEANEST, EASIEST WAY 
TO RID YOUR HOME OF MICE! 


If you have a mouse problem, you want 
d-CON Mouss-Prure. For d-CON Mouse- 
PruFe contains a mouse-killing ingredient 
recommended by U.S. Public Health Authori- 
ties. Mice hungrily eat d-CON Mouss-PRUFE 
because of its special patented-process form- 
ula .. . eat themselves to death—painlessly! 


Moves Pavve is so easy to use . . . just pull 
tab on package . . . bait feeds automatically. 


Best of all, when used as directed, MousE- 
PrurFe is safe to use around children or your 
favorite dog or cat, yet is 
guaranteed to keep your 
home: and property mouse 
free—or your money back! 





























HY PONS 


Soluble PLANT FOOD Complete 
AL! Po 


Grows Better Plants in Soil, Sand or Water be 
Preferred by millions of users for over 20 years. PT 6000 
Simply dissolve and water your house plants, gar- ~_ 
den flowers, vegetables, shrubs and lawn. Clean! 
Odorless! Feeds instantly. If dealer can't supply, 
send $1 for 10-0z. can, postpaid. Makes 60 gallons. 


HYDROPONIC CHEMICAL CO. Copley 2 










| 


| Cleans 
Fast 


No mixing, no long soaking of brush. 
Leaves bristles like new—glossy, 
springy—never flabby. Effective on 
hardest caked paint and other finishes. 

At Dutch Boy & Schorn paint dealers. 

@Send 25c for Illustrated Refinishing Manual 
or write for free folder ‘‘Care of Paint Brushes.” 

Wilson-imperiaiCo., 125ChestnutSt., Newark5,N.J. 
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HELP STRENGTHEN 
AMERICA’S PEACE POWER 


BUY U. S. 
SAVINGS BONDS 









































looks like a solid mat, a ground cover of 
ajuga is made up of single plants, each 
a rosette of from 3 to 8 leaves. New 
plants spring from short runners, taking 
root where they touch the ground. Stiff 
3 to 6-inch spires of small blue flowers 
arise from the center of each plant in 
May and bloom off and on during the 
summer. In winter, and during dry 
weather in summer, plants lose much of 
their dark green crispness and leaves turn 
reddish bronze. Carpet bugle is hardy 
west of the Cascades; east of them sus- 
tained cold causes severe damage. 
Ajuga spreads quickly if you plant it-in 
good soil, and give it moderate amounts 
of fertilizer and plenty of water (espe- 
cially during the first summer). Although 
it will grow in heavy soils, it does best 
if you first prepare the planting bed with 
sawdust, peat moss, or other humus. 
Plant it in the shade or sun west of the 
mountains; in full or part shade where 
summers are hot. 

A variegated variety of ajuga with pale 
blue flowers and white mottled leaves is 
less vigorous, smaller in every way, 
harder to find in nurseries. 


Lamb’‘s ear (Stachys lanata). A silvery 
gray carpet for sunny spots, lamb’s ear 
is hardy in all but the severest winters. 
Crowns of 6 to 8 soft, woolly, 1-inch 
leaves spread to make a solid mat in three 
seasons. Lavender-flowered spikes appear 
briefly in midsummer. Planted on a south 
or west facing slope, lamb’s ear brightens 
overcast days. Give it well drained soil; 
the leaves get mushy in winter in heavy, 
wet .ground. When it gets crowded, pull 
eut center plants or lift and divide a 
whole section. 


Dwarf periwinkle (Vinca minor). This 
trailing plant forms a mounding mat 6 to 
12 inches deep. The 2-inch leaves are 
glossy green. Pale, lavender blue single 
flowers (1% to 34 inch) bloom in spring 
and intermittently through the summer. 
It’s a long-lived ground cover for shade 
or part sun where you can keep the 
ground moist. Let it trail down a bank 
beside a path or drape a low concrete 
retaining wall. Dwarf periwinkle can 
also fill the space at the base of a hedge, 
and grows lush under shade trees. It’s a 
good choice for the transition between 
native woods and flower beds. However, 
this periwinkle spreads by underground 
stems; it may be necessary to control it 
with header boards. 


Japanese spurge (Pachysandra terminalis). 
This shrubby, 10-inch high perennial has 
deep, glossy leaves arranged in neat, fan- 
like clusters. Two-inch spikes of fragrant 
white flowers appear in summer and are 
followed by small clusters of white ber- 
ries. Plant it in full or dappled shade. (It 
will turn yellow in sun). If soil is sandy, 
add humus; give plants lots of water 
until they are established. Hardy enough 


to withstand zero winters. 
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At Sacramento airport, the undemanding 
Aaron's beard grows dense and evenly in 
windy, open spot. Design: Douglas Kelt 


Aaron’s beard 1s 


tough and dense 


For a ground cover to qualify for use in 
institutional landscaping and on highway 
banks all over the West, it must be hardy, 
it must require little or no maintenance, 
and it must be attractive. 

All these characteristics belong to Hy- 
pericum (highPEAReekum) calycinum, 
pictured on this page. It also has a sel- 
dom-used “‘“common name,” Aaron’s 
beard. 

Guard against its invasive ways before 
you plant this hypericum. Surround the 
planting area with a deep (1 foot or 
more), strong curb or edging of concrete, 
wood, or galvanized metal—or be pre- 
pared for the plant to advance through 
your garden like the most vicious weed. 
It enjoys growing in sun to medium 
shade. 

Plant it from flats or as rooted stems dug 
from existing plantings. Clip it back early 
each spring. 


S. C. WILSON 





Flowers on Aaron's beard are bright yel- 
low, three inches across, bloom June-July 
in California, July-August in Northwest 
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Lawrence Halprin, the Landscape Architect who designed this California garden so that it 







would have enduring beauty, used transitional plantings between the main sitting terrace and 
the native California hillside. |. Pampas Grass (Cortaderia sellowiana) 2. Yarrow (Achillea) 
3. Dusty Miller (Senecio) 4. Lamb's Ears (Stachys lanata) 5. Ground Morning Glory (Convolvulus) 


How to increase 


the value of 


“We use our creative talent and spe- 
cialized knowledge to help. you arrive 
at long-range plans — plans that 
increase pleasure in your environment 
and improve the value of property.” 
says Lawrence Halprin, renowned 
Landscape Architect. “Life offers fewer 
satisfactions greater than working 
creatively with growing things.” 


Dollars, too, when well used, can 
become “growing things.” 


Just as a professionally designed land- 
scape increases the value of real prop- 
erty and life insurance builds equity 
with passing time, a creatively planned 
investment program can make your 
dollars grow. 


Our firm is dedicated to simplifying 
this business of investing for you. Help- 
ing people buy and sell securities day 


your property 


in and day out has given us a knack for 
taking the “mystery” out of investing. 
For one thing, most new investors 
wonder just what securities they should 
buy. The Dean Witter Research Depart- 
ment — one of the largest groups of its 
kind in the U.S. — supplements the 
experienced judgment of our Account 
Advisors with a steady flow of facts and 
opinions on companies, industries and 
the market. This team is ready to help 
you arrive at a specific, detailed invest- 
ment program personalized to suit your 
needs. 


If you’ve been wondering what’s 
involved in putting your money to work 
earning dividends, get in touch with an 
Account Advisor at your nearest Dean 
Witter office. Meanwhile, write for our 
helpful booklet “Working for you at 
Dean Witter & Co.” 





DEAN WITTER «Co. 


Members New York Stock Exchange + Pacific Coast Stock Exchange 


45 Montgomery Street, San Francisco * 
440 Washington Building, Seattle * 


632 South Spring Street, Los Angeles 
220 Equitable Building, Portland 


32 Western offices serving investors in Arizona, California, Hawaii, Nevada, Oregon and Washington 


¥ ¥ 
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ITS MORE 
THAN A 
TOOTHBRUSH 


Ora B protects your gums, 
too. This is important because 
tooth care without gum care 
means trouble. Ora B was 
designed by a dentist to pro- 
tect both teeth and gums 
effectively with the 
same brush. 


The difference is in 
the flexible Orat B 
fibers — 2500 in the 
adult size. Their 
gentle action and 
smooth tops pro- 
vide important 
two-way protec- 
tion. Ask your den- 
tist about Ora B. 


; The American Dental As- 
sociation reports that 
two-thirds of all tooth- 
brushes now in use are 
ineffective. Check 
yours today! 
































































e 
ORAL B Company - San Jose, 
California + Toronto, Canada 
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Ivory white FE. 


himalaicus spikes tower 6 
to 8 feet in garden in Grants Pass, Ore. 
Silhouetted against dark green conifers 


The stately foxtail likes 


Few perennials are as elegant as the fox- 
tail lily (Eremurus). Majestic 3 to 10- 
foot flower spires appear in May and 
June; swaying gracefully in every breeze, 
they are strikingly beautiful against the 
dark green of conifers, and form a classic 
combination with blue delphinium. (Gyp- 
sophila or daylilies, planted at their feet, 
will hide the eremurus’ dying foliage.) 

A native of the high plateaus between 
the steaming jungles of India and the 
snowy peaks of Mount Everest, this 
fleshy-rooted plant has been _prohibi- 
tively expensive in the past. Clumps 
were collected from rocky, windy waste- 
lands of Tibet, India, and Turkestan, 


- transported by caravan to seaports, then 


shipped to bulb growers in Holland, 
where they were grown on for a season or 
two to acclimate them to lower altitudes 
and milder climates. After this, they were 
sold to American bulb brokers, who in 
turn had to ask extremely high prices 
for the divisions. 

Today, some of the hardiest and loveliest 
eremurus are grown right here on the 
West Coast, and are available at moder- 
ate prices. 

You'll find many species available, along 
with the newest hybrids. Generally the 





species are enormous plants, with flower 





Each stately spire of bloom contains & 
thousand or more star-like flowers. Long 
lasting on plant as well as when cut 


spikes often attaining 8 or 10 feet. Flow- 
ers in pastel shades of ivory, pink, and 
yellow are somewhat bell-shaped, but 
have pointed petals that give a star-like 
effect. The hybrid eremurus are tailored 
for smaller gardens. They average 3 to 5 
feet in height, and have basal clumps of 
slender, rather sparse leaves. Shelford hy- 
brids include the deeper tones: bronze, 
salmon, rose, and orange. Pastel flowered 
hybrids are also available. 

Eremurus are excellent as cut flowers, 
too. If you follow these directions, you 
can keep a flower spike looking fresh in 
an arrangement for two or three weeks: 
Every day or two, cut the end of the 
stem, refill the container with fresh 
water, and remove fading blossoms from 
the lower end of the spike. New buds will 
continue to open right up to the tip of 
the flower spike. 


HOW TO GROW EREMURUS 

To grow eremurus successfully, you must 
give them full sun, perfect drainage, and 
careful handling at planting time. Be- 
cause they grow rapidly, they need very 
rich soil and regular feeding with a com- 
plete fertilizer throughout the growing 
season. 


You can buy divisions for planting from 
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late September to the middle of Decem- 
ber. The rope-like roots are very brittle 
and break easily. 


Follow the planting method as shown in 
the diagram below. Work bonemeal and 
well rotted manure into the lower 6 
inches of soil. (If garden soils are acid 
in your area, it’s also a good idea to 
incorporate lime.) On top of this pour a 
l-inch layer of sharp river sand. Care- 
fully spread out eremurus roots on the 
sand surface. Cover the roots and crown 
with sand, and apply 6 inches of topsoil. 
If ground drainage is hopelessly poor, 
plant in a raised bed, with a layer of 
grayel in the bottom. Planting on a slope 
also assures good drainage. 


Although eremurus is hardy to about 20° 
below zero, it’s a good idea to cover the 
roots with a loose mulch of straw, leaves, 
shavings, corncobs, or bracken. Where 
acidity is a problem, wood ashes or lime 
mixed with the mulch will neutralize it. 
A warm spell in February or March may 
force flower stalks above ground. This 
new growth can be severely damaged by 
freezing rain and cold. Many times, in 
spite of a mulch, plants send up flower 
buds too early. If this happens, place a 
basket or box over them for protection in 
case of sudden cold. 


Cut the flower stalks to the base as soon 
as the last blossoms fade. Plants per- 
mitted to set seed are usually weakened 
and they may not bloom again for sev- 
eral years. 

After flowers fade, the basal clump of 
leaves begins to turn yellow and the 
plants go dormant for the rest of the 
year. Water heavily to encourage leaves 
to stay green as long as possible, and thus 
build up the plant’s food supply for next 
year’s blossoms. But after the leaves have 
died back, let the soil dry out completely 
around the roots. 

Mark location of plants so you won’t 
disturb them during the dormant season. 
Don’t separate and replant roots until 
bloom becomes sparse or until clumps are 
very crowded (five to eight years). Best 
time to do this is in October. 





Diagram shows placement of divisions in 
sand to insure good drainage, avoid rot 
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Don’t be misled by ‘‘bargain”’ tools... 
You'll find that the best bargain in 
garden tools is quality-built, long-last- 
ing USS Golden Grain Garden Tools! 
For example, suppose you pay $4.25 
for a well-made USS shovel, and it 
lasts approximately 10 years—you 
are actually only paying 42¢ a year 
for the shovel. But if you buy an “n- 


United States Steel Products 
Division of 


USS is a registered trademark 


USS Golden Grain Garden Tools will save you money! 


ferior ‘‘bargain’’ shovel for $2.49 and 
it lasts only about 3 years, you'll be 
paying 83¢ a year for the shovel! You 
get approximately 300% more wear 
from the USS shovel. So don't be mis- 
led by so-called ‘‘bargain’’ tools—ask 
for USS Golden Grain Garden Tools 
at your hardware or nursery store. 
Made in the West for the West 


ss) United States Steel 


5100 Santa Fe Avenue, Los Angeles, California » 1849 Oak Street, Alameda, California 
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: Secdchance for Lite 
iN In One Application 
“Schultz- Instant 
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rapid, vigorous 
growth, profuse blooming 
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JUST 7 DROPS 
TO A QUART 
OF WATER 
GROWS All 
PLANTS 
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African Philo- 
Violets dendron, 
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pA weg vbw ganinggvor fed your plants. | 
(If your dealer is not supplied, send 50c for each bottle postpaid) | 
PLANT SHINE CO.. Div. of Schultz Co. 404 S. 4th St.. St. Louis 2, Mo. 


For SUNSET Books... 
Try Your Bookseller First 














You have a use for 
SPRAY 
PAINT 


NoMuss! No Brush! No Fuss! 
1F YOU PRIZE IT... KRYLOWN-IZE IT! 












NEW 


IMMUNITY 


“amma: 10 poison oak 
a possible for most! 


AQUA IVY TABLETS can make you— 
and your family—immune to poison 
oak, poison ivy—as they’ve done for 
thousands, including chronic sufferers. 
AQUA IVY TABLETS are proven safe, 
even for children. Their effectiveness 
has been shown in thousands of cases 
supervised in clinical trials. Protection 
lasts all season long. And unlike lotions 
or ointments, Aqua Ivy provides pro- 
tection from within where it can’t rub 
off. 

Don‘t catch poison oak—start taking 
Aqua Ivy AP® Tablets today. Available 
at pharmacies in U.S. and Canada, in 
regular and special family economy 
sizes. 


; 


” tr 


For informative booklet on poison oak, 
send name and address to Box 117, 


SYNTE x CHEMICAL COMPANY, INC., 


New York 11, N. Y. 
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shepherd. 


‘CARPET-SAVER'’ 
casters 


MAKE HOUSEWORK EASIER 


¢ Simplify bedmaking and houseclean- 
ing * Rearrange furniture quickly and 
easily * Beautify your furniture and 
protect your carpets, too! 


Distinctively Designed for Sofas e Beds « 
Tables and Chairs e TV Sets e From $7.95 
per set of four. At fine furniture, hardware 
and department stores. 


shepherd casters 'vc. 

P.O. BOX 672 * BENTON HARBOR, MICHIGAN 
SHEPHERD CASTERS CANADA LTD., 
76 CROCKFORD BLYD., TORONTO 
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to give up a few hours a year 
for a health checkup? 

Your best cancer insurance is 
a thorough checkup every year, 
and alertness to Cancer’s 7 
Danger Signals. 

Learn how to guard yourself 
against cancer. Write to 
“Cancer” in care of your 
local post office, or call your 
nearest office of... 


American Cancer Society 





For window box gardeners: 


What to plant 


for seasonal bloom 


A Sunset reader and gardener in Olympia, 
Washington, has worked out a system 
for planting a flower box so that it’s at- 
tractive every day of the year. Her idea 
for such a display comes from an exhibit 
she saw at a flower show. 

Her problem was to choose plants that 
would thrive in a shady northern ex- 
posure, bloom in succession, and with- 
stand the rigors of being moved. 

Her window box is 7 feet long, 14 inches 
deep, and 18 inches wide. As a basic 
ground cover, she selected small leafed, 
evergreen Baltic ivy (Hedera helix ‘Bal- 
tica’). Although it must be thinned and 
trimmed back each spring so it won't 
take over, it provides a green carpet 
flattering to other plants all year. 

Cycle of bloom. Yellow chrysanthemums 
crowd the box with bloom from about 
October 1 until frost. Started from cut- 
tings in the spring and grown on in rows 
in the garden through the summer, they 
are not bothered at all by sudden trans- 
planting even when in bloom. 
Christmas roses (Ielleborus niger) follow 
the chrysanthemums, filling the box with 
bold evergreen foliage and white flowers 
until about March 1. This gardener has 
found that these plants can be moved 
without setback if she lifts each clump 
on her spade and carries it directly to the 
box. There’s very little loss of soil or 
exposure of roots before planting. 

In early spring, clumps of polyanthus 
primroses from garden rows take their 
place in the window boxes. 

April 20 to late May is the time for May- 
flowering tulips. In the fall, bulbs are set 
in soil-filled baskets (made by folding up 
the corners of 18-inch squares of rabbit 
wire) which are sunk in the ground. 
When it’s their turn to go into the box, 
a gentle lift with a spade dislodges the 
wire basket from the planting bed with- 
out breaking roots or disturbing buds. 
From late May through the balance of 
the summer, tuberous begonias bloom. 
These are started indoors in February 
and grown in pots to flowering stage. 
Soil mix. To insure perfect drainage in 
the box, this gardener fills the first 2 
inches with sharp gravel. Over this, she 
places rich soil—a mixture of sandy 
loam, peat moss, leaf mold, rotted cow 
manure, and compost—to within 1 or 2 
inches of the top of the box. 


She feeds plants with a liquid fertilizer 
regularly (according to their needs) and 
after planting she waters thoroughly. 
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Christmas Photo-Letters for a personalized 
Season Greeting to your friends this year! 


Photo-lithographed (with pictures of your 


family, home, etc.) from your hand-written or 
typed original! Choice of 5 colorful Christmas 
Letterheads. 100 letters and envelopes, $11.95; 
with pictures, $14.95. Money-back guarantee. 
We pay postage. Send 10c in coin for kit, 
sample letterhead, and simple directions to 
Street, 


Christmas Letters, 1946 Twentieth 


Boulder, Colorado. 








Relax and Wax! 


A touch of the handle is all you do to wax 
your floors with the golden Lou-Bee Relaxer 
Waxer. What could be easier! Ends mess, fuss 
and back-breaking work forever. Spreads wax 
smoothly, evenly as over 2 million housewives 
already know! Economical—stores wax with- 
out evaporation. You'll be thrilled with this 
sturdy new appliance, and it’s great for gifts! 
Such a tiny price: $4.95 ppd. Extra spreader 
blades $1.00 ea. Guar. At stores or order from 
Lou-Bee Waxer, 5078S E. Pine, Compton, Calif. 








Satin Stain Your Furniture! 


Whatever style of furniture you prefer, it is 
easy now to stain it in your choice of 30 
beautiful colors. Simply apply with a cloth. 
No brushing—no lap marks. Dries to a per- 
manent satin finish. Complete Kit. enough for 
8-drawer chest $3.74 ppd. tax incl. Refinishing 
kit also available %6.83. Free color brochure. 
Available at Unfinished Furniture, Paint, 
Lumber and Hardware Stores. Beverlee’s 
Satin Stain, Inc., 1410 Mooney Blvd., Visalia, 
California. 
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Household and Garden Tie 


Tie plants to stakes, tomato and other vines 
to trellises with Plas-Ties, Plas-Ties are green 
water-proof plastic tapes with a wire core, and 
they tie securely with a single twist. Re-usable, 
Plas-Ties are also handy for tying freezer bags, 
bags holding wet vegetables, etc. A package of 
60—7” Plas-Ties, only 29c, at your garden 
supply, or write Plas-Ties Company, 625 Poin- 
settia, Santa Ana, California, Also available in 
50’ and 200’ economy spools. Plas-Ties can be 
cut with ordinary household scissors. 








Super Glass Stain Remover 


New—Amazing Results. Guaranteed to re- 
move water stains, alkali and mineral deposits 
from windows, mirrors. shower doors. tile, 
chrome, porcelain. Excellent for cleaning paint 
droppings from windows, unsightly water 
stains from glass flower bowls, automobile 
chrome trim. Order direct from Bruce Sales 
Co. 1823 West Harvard, Fresno, California. 4 
lb. can $1.49 postpaid plus 6c tax in California. 
Satisfaction guaranteed or your money back. 
Non irritating, contains no acid. 








Fascinating Sleepy Doll Family 


Famous Sleepy Baby Doll, rage of the day, is 
joined by winsome Brother and Sister Dolls to 
become most iovable, caressable, little three- 
some. Soft, cuddly, relaxed, they don’t cry, 


walk, or wet . . . do absolutely nothing but 
laze about in irresistible life-like postures cer- 
tain to inspire love. Wonderful Gifts. Three 8” 
Dolls, boxed: $3.50 ppd. Two sets (6 Dolls): 
Only $6. ppd. Satisfaction Guaranteed. No 
COD’s. Send Check or MO to: Dept. SM, 
QT. Novelty Inc., 366-5th Ave., New York 1. 


Advertisements of new and useful products for beter Western Living. 





Hold Onto Yous Gloves! 


$1 Glov-saver’s* save you money! Add this ex- 
citing conversation piece to your glove ward- 
robe. Glov-saver’s chain fastens to your hand- 
bag. Simulaied “gold” hand copied from an 
Italian antique clips gloves tightly and wilk 
look beautiful on your handbag. You'll never 
have to worry about lost gloves again! Order 
several for yourself and some for your friends 
too! They make exciting and practical gifts. 
Only $1 ppd. EDRO Novelties, Dept. S10, 
P.O. Box 988, Gloversville, N.Y. *Trade Mark. 









The Ultimate in Billiard Equipment 


Whether you plan to purchase the finest in 
professional equipment or a table for your 
home, as shown, Acme’s advance design with 
over 35 years’ experience in the manufacture 
of fine billiard and game room equipment is 
your assurance of the very finest. 4x8’— 
$395.00, 314'x7'—$350.00, plus sales tax, f.o.b. 
Also bumper pool—a fascinating game—ideal 
for den. Write for brochure and free billiard 
rule book. Acme Recreational Products, 2270 
W. Washington Blvd., Los Angeles 18, Calif. 





Your Reputation at Steak . . . 


Assured with the Steak Charmer—a perfectly 
broiled steak every time, either rare. medium 
or well done. Simply select-one of the three 
tips for desired degree of broiling, push Steak 
Charmer into steak, flashing red light goes on 
when done to your taste. Men love its unique 
mechanism. Walnut handle, anodized alumi- 
num rod, battery powered. A perfect gift for 
the BBQ Chef of the family. Only $5.95 plus 
tax in Calif. & 40c for pstg. Order from Port 
o’ Call, 896 Granite Dr., Pasadena, Calif. 
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Electric Blankets, 2 for $25 


Irregulars priced so modestly, you'll want one 
for every bed at your house! Washable shell; 
U.L. approved, engineer-tested wiring; two- 
year replacement agreement, Twin or full size, 
single control: rose, yellow, beige, blue, green, 
each 12.98 or 2/$25. Full size with dual con- 
trol, each 15.95. Imperfections only in the 
blanket shell—dependability not impaired. Or- 
der from Frederick & Nelson Budget Floor, 5th 
and Pine, Seattle 11. Wash. Please add 50c 
each for mailing, Add 4% tax in Washington. 





Fireplace Elegance with Economy 


“Flying L” Drawing Room—in black lacquer 
with brass trim. Has heating capacity to ac- 
commodate large areas. With brass urns, steel 
ball feet, scrolls, metal designs. Stands $2” 
at flue outlet. Shipped cartoned, with sliding 
fire screen, insulated back, 24” section of 10” 
flue pipe. Shipping weight 135 lbs. List price, 
$155.00. Guaranteed—send check or money 
order—no C.0.D.’s. Write for free products 
catalog. Lincoln Steel Corp., Box 1668, Dept. 
S, Lincoln, Nebraska. 











Fills Wall Cracks Permanently 


Like magic Durham’s Rock Hard Water Putty, 
the original, modern plastic in powder form, 
fills wall cracks, knot or nail holes, and repairs 
furniture; makes lasting repairs in tile, wood or 
plaster. It replaces original material; won't 
shrink, and lends finish you can’t tell from 
original, Just mix with water. 1 lb. can 40c; 
giant 4 lb, Economy Can, only $1.40 at paint, 
lumber and hardware stores (or shipped direct 
postpaid in U. S. for $1.75). Donald Durham 
Company, Box 805-W, Des Moines, Iowa. 








Like Walking on Air! 


Walk on air moccasins for the lass with a 
foot that’s hard to fit. This firm offers over 223 
sizes of comfortable, handlaced moccasins for 
the outdoor girl who likes to hike, or the girl 


who relaxes indoors. Foam crepe soles in 
smoke, white, red, taffytan and black leather. 
Full or half sizes $ to 18, AAAAAA to EEE. 


(Purchases can be exchanged.) Fast delivery! 
Guaranteed to delight! Factory to you $5.95 
plus 50c post. (COD’s accepted.) Moccasin- 
Craft, 58-AL Buffum St., Lynn, Mass. 





é a 
Child Carrier, Car Seat... 


and contour chair! Camping—hiking families 
can take baby along in the car and on the 
trail. Hike-A-Poose is orthopedically correct 
for packing pleasure, baby’s comfort. Drop-let 
converts carrier to child’s chair. Folds for stor- 
age. Choice of Forest Green or Hunter Red. 
Complete with car seat attachment: $12.95 
ppd. (add 4% tax in Calif.). See your sporting 
goods dealer or send check or money order to 
Himalayan Pak, P.O. Box 1647, Monterey, 
Calif. (No C.0.D. please.) 
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Sheer "Throw-Away" Hankies 


Elegant, hand-made, imported sheer handker- 
chiefs look as lovely and dainty as the finest 
silk ... but they’re made of strong rice paper! 
Magnificent white-on-white designs are copied 
from rare European laces, with dainty scal- 
loped edges for extra finery. Ideal for blow or 
show! Pack of 50 Disposable Hankies only $1, 
postage paid. 3 packs for $2.79. You must be 
pleased or your money back! Order from Sun- 
set House, 241 Sunset Building, Beverly Hills, 
California. 








Fast Drying Concrete Floor Paint 
Lady in a tight spot? No sir! Amazing new 
Luminall Concrete Floor Paint goes on fast 
with brush, roller—dries in 40 min. Ideal for 
car ports, patios, utility rooms. No acid etch- 
ing. Gal. does up to 500 sq. ft. Free color 
chart: Patio Green, Riviera Blue, Tile Red, 
Light Gray, Battleship Gray, Tile Green, 
Cocoa Brown, Sandstone, Black, White. At 
your paint dealers $6.90 gal., $2.20 qt. or send 
check. Add 4% Calif. tax. Luminall Paints, 
7006 Stanford Ave., Los Angeles 1, California. 


Advertisements of new and useful products for betrer Western Living. 


For Carefree Safety, Pool Economy 


Krohome Pool Cover safeguards children, 
adults—cuts maintenance costs. Durable vinyl 
plastic cover rolls on and off easily—keeps 
out leaves, rubbish; reduces chlorine loss, 
keeps pool warmer. Strong, supports weight 
of twelve people. Custom made—20c and ¢2c 
per sq. ft. complete with alum. pole, tie-downs. 
Send sketch, blueprint or dimensions for free 
estimate. Krohome Industries, Dept. S-10, 
2710 Mt. Diablo Blvd., P.O. Box 935, Walnut 
Creek. Calif. YEllowstone 5-5200. 





Mrs. Arthur H. Robinson 
1035 Thurmal Avenue 
Rochester, New York 


1000 Name & Address Labels $1 


Any 8 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels. Padded—packed with 
free, useful Plastic Gift Box. Use them on 
stationery, checks, books, cards, records, etc. 
Beautifully printed on finest gummed paper— 
1000 only $1. Special—Save Money! Any 3 
different orders $2. Makes an ideal gift. 
Satisfaction guaranteed or your money back. 
Handy Labels, 1023 Jasperson Bldg., Culver 
City 1, California. 
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Only $2.98 a Yard and 10 Feet Wide! 


Decorators and architects “up end” it to drape 
the widest window floor-to-ceiling with one 
piece of cloth! No seams to sew or show. Hand- 
loomed appearance. This sturdy cotton is 
woven for fluff-dry laundering—never ironed. 
Smart for slipcovers. Off-white, pure white or 
custom-matched color. 3 weaves to choose 
from. All floor-to-ceiling widths. $2.98 to $4.98 
yd. Available pre-pleated. Send 25c for bro- 
chure, samples, order blanks. Homespun 
House, 291 S. Robertson, Beverly Hills 24, Cal. 
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Busy Hands Need Athene 


Athene Hand Cream gives instant relief to dry 
chapped hands. The very best natural ingredi- 
ents available are combined in Athene to keep 
your hands smooth, soft and lovely. You'll 
enjoy Athene’s clean, delicate, fragrance and 
you will appreciate how quickly Athene com- 
forts sensitive hands, 7 oz. jar $1.40. Athene 
Hand & Body Lotion 4 oz. #1.15. At your 
favorite Dept., Drug, Beauty Shop or direct 
ppd. incl. taxes. J. N. MacMartin Company, 
P. O. Box 177, Berkeley, Calif. 








Italian Christmas Lights 


You can use these lovely lights for tree, 
mantle, table or other points of interest. Ten 
lights to the string. Bulbs are long burning— 
as high as 3000 hours, Lights are replaceable. 
Balance of string burns if one light goes out. 
Length of string approximately 18 feet. Poin- 
settias $6.95. Post paid, No C.O.D. Send 
check or money order, Many other styles 
available. Write for descriptive price list. The 
Bay Lantern, 5621 West Walbrook Drive, 
San Jose, Calif. Dealer inquiries invited. 





ee 7. 
New "Fine Foods Cupboard" Section 


Beginning this month Fine Food advertisers, 
mail order and retail, normally appearing in 
Shopping Center, will be grouped in a new 
section appearing as the “Fine Foods Cup- 
board” in the food department of Sunset. The 
rare and unusual in food and drink is so much 
a part of Western entertaining by Sunset 
families that we feel sure that vou'll find this 
new feature most interesting. After reading 
“Fine Foods Cupboard.” we would welcome 
any comments you may have. 








Children's Rooms and Play Yards 


To help parents make their home a fun place 
for children, a Sunset picture book of ideas 
for house and yard. Bedroom areas to “grow 
up” with the children, playrooms, small-scale 
furniture, toy storage, doll houses, electric 
trains, tackboards, blackboards. Outdoor play 
areas, with tips on sand and other surfaces, 
playhouses, treehouses, play equipment. Over 
400 photos, plans, sketches. Only $1.75 from 
your dealer, or add 3% tax when ordering 
from Sunset Books, Menlo Park, California. 
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Now! Blister-Resistant House Paint! 


It’s new! It’s the first in the Pacific Northwest! 
Now! Preservative’s Best Quality One-Coater 
House Paint and Primer contain Busan 11, 
the amazing pigment that resists cracking, 
peeling and blistering—gives 50% longer life 
than ordinary paint. Thousands of tests 
proved its ability conclusively. At your dealer 
or direct. Patented Best Quality One-Coater 
House Paint, $7.50 gal., Best Quality Primer, 
$7.11 gal. Preservative Paint Co., 5410 Air- 
port Way, Seattle 8, Washington: 












Cut Pres-to-logs With Presto Cutter 


Smart new Presto Cutter snaps off Pres-to-log 
wafers 1” thick or more with push of handle! 
There are no sharp blades, nothing to sharpen, 
nothing to get out of order. Available in cop- 
per or brass finish, mounted on black antique 
hardwood base with black rubber hand grip. 
Overall size 3”x6"x16"”. Recommended and 
tested by manufacturers of Pres-to-logs. Ideal 
for homes, apartments, trailers, boats. Fully 
guaranteed. $5.95 pp. State color. Presto Prod- 
ucts Co., 204 W. Lucile, Seattle 4, Washington. 








Whisk-Away Rust Remover 


Whisk-Away Rust Remover is easy and safe 
to use. Apply to stains. No rubbing, odor, or 
tell-tale rings! For clothing, table or bed linen, 
rugs, any fast color material: Squirt it on! 
Stain is gone! For bathtubs, sinks, lavatories, 
tile, marble, and automobiles. Just “squeeze” 
to apply and wipe away stains. Stains gone 
like magic! Available at leading lumber, hard- 
ware, and paint stores, or order by mail. 4-0z. 
bottle for $1.00 prepaid from Trans-Plastic 
Distributors, 1815 Trade St., S.E., Salem, Ore. 








> 4 ‘ . - 4 - 
Soil Mat for Slopes 
A new wide mesh Jute Mat stops wind and 
water erosion until grass, ground cover or 
seedlings take over. Not only retards erosion, 
but acts as a moisture holder and natural 
mulch yet admits light and air so roots can 
take hold. Kit includes directions, mat, staples 
. . . F.O.B. Sacramento, Calif., taxes include 
48” wide, 50 sq. ft. $3.95, 100 sq. ft. $6.95, 900 
sq. ft. $49.50. Send check or M.O. to Western 
Soil Mats, 3226 Broadway, Sacramento 17, 
California. 
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New Redwood Seal-Stain 


Thompson’s Redwood Seal-Stain is a new 
compound that preserves, protects and re- 
stores the natural beauty of redwood and 
cedar. Use on plywood or knotty pine. Now 
ready-mixed with Thompson’s Water Seal... 
stops moisture damage. Now in Sequoia Red 
or Brown. Apply by brush. roller or spray. At 
dealers or write direct. Pint $1.05, Qt. $1.75, 
Gal. $5.32, Five-Gal. $25.25, ppd. Tax incl. No 
C.0.D.’s please. E. A. Thompson Co., Mer- 


chandise Mart, San Francisco 3, California. 












Osnaburg Fabric—64c a Yard 


Here’s the solution to your drapery problems. 
Beautiful drapery material at amazingly low 
cost. Natural beige color lightly flecked with 
brown to harmonize with most any room. All 
cotton with texture like linen. Easy to wash 
and dye. Long lasting. Ideal for drapes, slip 
covers, seat covers, skirts, etc. 40 inches wide. 
Only 64c a yard (add 4% tax in Calif.) ... 
sent postpaid. Send 10c for generous Sample 
Swatch. Global Commodities Co., Dept. S-40, 
737-35th Ave., San Francisco 21, California. 





SWATCH BOOK 


= 


Shetland Sweater Yarns—35c Oz. 


Handsome Shetland sweater yarns in 18 ex- 
clusive California Colortones, including sev- 
eral lovely heather mixtures . . . dyed and 
processed in our own shop for unequalled 
quality at low, low prices. Ideal for gift 
sweaters—only 35c per oz. Just one group of 
the more than 350 various yarn types and 
colors you can order by mail from The Yarn 
Shop, 560 Alabama St., San Francisco; or 
Town & Country Village, Palo Alto. Send 25c 
for our Swatch Book and see for yourself! 
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The Sure Way to Cure Concrete 
You get better looking walkways, walls, patio 
slabs, etc., when you brush or spray Thomp- 
son’s Water Seal on concrete just before final 
troweling. It controls moisture loss; concrete 
dries from within so you get a uniformly cured 
surface that’s stronger, smoother. less liable to 
check or crack. A second penetration water- 
proofs concrete. At dealers or write direct. 
Qt. $1.75, Gal. $5.35, 5 Gals., $25.25 ppd. 
E. A, Thompson Co., Merchandise Mart, San 
Francisco 3, Calif. No COD’s, please. 
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Remove Hair from Nose & Ears, $1! 


New, automatic Groomette hair clipper gets 
rid of unsightly hair from the nostrils and 
ear lobes fast. Just a twist of the handle and 
the job’s done. It’s easy and painless! Scien- 
tifically-designed rotating scissors clip the 
superfluous hair gently and with absolute 
safety. Made of fine chrome-plated surgical 
steel. This good-grooming aid is great! Money- 
back guarantee! Only $1, postage paid. Order 
Groomette hair clipper from Sunset House, 
241 Sunset Building, Beverly Hills, California. 








Handy, Durable Sunset Binder 


This attractive, de luxe binder holds 12 issues 
of Sunset. Copies are bound in a flash: book 
opens flat for convenient reference. Covering 
is du Pont Fabricoid in deep green. Makes a 
welcome addition to vour own library and a 
thoughtful gift for friends. Each binder will be 
imprinted in gold with the vear vou specify. 
Only $2.00, postpaid, plus $% sales tax in 
California. ($2.50 outside Calif., Ore., Wash., 
Ariz., Nev., Ida., Utah, and Hawaii.) Order 
today from Sunset, Menlo Park, California. 










In the Northwest... 


October 


garden events 


IN OREGON 

Portland. October 7 and 8. Fall rose show. 
Hours: 12:30 to 9 p.m. Friday; 9 A.M. to 
5:30 p.m. Saturday. Place: Meier & Frank 
West Side store. Admission: free. 
Corvallis. October 8 and 9. Corvallis 
Chrysanthemum Society Show. Hours: 
2 to 9 P.M. Saturday; noon to 6 P.M. 
Sunday. Place: Benton County Fair 
Building. Admission: free. 

Silverton. October 22 and 23. Annual 
early English chrysanthemum show. 
Hours: 2:30 to 9 P.M. Saturday: noon to 
6 p.M. Sunday. Place: Union High School. 
Admission: free. 

Portland. October 29 and 30. Chrysanthe- 
mum Study Club of Portland presents its 
annual show. Hours: noon to 10 P.M. 
Saturday; 10 a.M. to 7 P.M. Sunday. 
Place: Chamber of Commerce Informa- 
tion Center. Admission: free. 

Portland. October 29 and 30. Portland 
Chrysanthemum Society show. Hours: 
noon to 10 P.M. Saturday: 10 A.M. to 
9 P.M. Sunday. Place: Grand Ballroom of 
the Masonic Temple. Admission: 25 cents. 


IN WASHINGTON 

Tacoma. October 1 and 2. Tacoma Dis- 
trict Chrysanthemum Society show. 
Hours: 10 A.M. to 8 P.M. Place: Point De- 
fiance Pagoda. Admission: free. 

Seattle. October 1 and 2. Boulevard Ridge 
Garden Club’s plant sale and show. 
Hours: 1 to 8 P.M. Saturday: noon-to 7 
P.M. Sunday. Place: Sunset Park Field- 
house. Admission: free. 

Yakima. October 14 and 15. Second an- 
nual chrysanthemum show presented by 
the Yakima Chapter of the National 
Chrysanthemum Society. Hours: 1 to 9 
P.M. Friday; 10 A.M. to 7 P.M. Saturday. 
Place: YWCA. Admission: free. 
Tacoma, October 21 through 23. Flower 
show presented by the Chrysanthemum 
Growers of Tacoma. Hours: noon to 8 
P.M. Friday and Sunday; 10 A.M. to 8 
P.M. Saturday. Place: South Tacoma 
Community Center. Admission: free. 
Seattle. October 25 to 27. Fall flower show 
co-sponsored by the Seattle Chrysanthe- 
mum Society and the Men’s Evergreen 
Society. Hours: 7 to 10 p.m. Tuesday; 
10 A.M. to 10 P.M. Wednesday; 10 A.M. 
to 9 p.M. Thursday. Place: Norway Cen- 
ter. Admission: 75 cents. 

Vancouver. October 29 and 30. Men’s 
Amateur Chrysanthemum Society show. 
Hours: noon to 10 p.m. Saturday; 10 
A.M. to 6 P.M. Sunday. Place: County 
PUD Building. Admission: 25 cents. 
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..the ONLY : 
Extruded S 
ALUMINUM * 
CONVERTIBLE : 
DOOR with a , 


yal) 


YEAR 
GUARANTEE! 


Change panels with the weather . . . 
all screen . . . all glass . . . or BOTH! 
Guaranteed not to separate, warp, or 
sag. Pre-drilled, ready for YOU to in- 
stall. Available through your hardware 
or lumber dealer. 


YANCEY Aluminum Products Div. 
COMPANY Sacramento 6, California 
Ga laTrim eo ee mB Mm 





NOW YOU CAN 


ent. 


GLAMORENE 
ELECTRIC 
RUG BRUSH* 


just $200 for cleaning 
with famous Glamorene 







the old coffee grinder? 

Grandma didn’t have it easy. Even mak- 
ing coffee was no small chore. But it 
sure tasted good! Grandma took pride 
in being a good housekeeper, especially 
in hanging up a clean, sparkling white 
wash. She thought there was nothing 
better than Mrs. Stewart’s Bluing to 
give her white clothes that extra dazzle. 
.. + also remember 

Mrs. Stewart's Bluing 

An old standby that has stood 
the test of time for those who 
want white clothes really white. 


FREE! 
HOME WASHING GUIDE 


Contains full information on home washing. 
Write Dept. M, Mrs. Stewart's Bluing 


Mi ii. 3, Mi 























Dry Cleaner for Rugs 





No iia for soiled, 
can professionally- 





spotted rugs. Now you 
-clean them yourself— 


right in your home—easily, quickly, inex- 
pensively! Just sprinkle on Glamorene Dry 


Cleaner . 
Brush over ‘it “ee 
peting springs to 
color . . . without 
walk-on! So easy. 


me $2 daily rental at your 
pom te ag houseware, and 


bowed mes 
jeanerforR . 


dest oa 
Glamorene 
half gallon, r is gallon 
Glamorene, Inc., 175 


LOW CANADA svc 


. glide Glamorene Electric Rug 


Presto! In minutes car- 
life with fresh-as-new 
— . . . ready-to- 
. even a child can do it! 
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$3. 
Entin Road, Clifton, N.J. 


.WOOD 4 CO.LTD., TORONTO 





GEO. WASHINGTON 
COMMEMORATIVE 
SPOON 


To interest you in collecting a complete 
series of the famous Presidents Commemo- 
rative Spoons, we offer to send you the 
first spoon of the series, FREE! The entire 
collection, designed by one of America’s 
finest sculptors, consists of thirty-three in 
all, from Washington to Eisenhower, Each 
spoon commemorates a different presi- 
dent; displays his portrait, name and term 
of office, Skillfully engraved in the bowl 
of each spoon, is illustrated the outstand- 
ing events that occurred during his term 
of office. The spoons are of extra-heavy 
quality silverplate, manufactured by 
international Silver, ry tn largest 
sifversmiths. With your free spoon we 
will tell you how if you wish, you can 
collect the entire series by mail, two 
of more at a time, at your convenience, 
for ~ dy one dollar each. For your free 
nm, send your name -~ address to: 
international City Mart, Inc., Dept. $26, 
P.O. Box 48-864, Miami, Florida. 





NEW PORTABLE MITER GUIDE 


ANGLE-RITE, the new and accurate, easy to use, 
light, portable miter guide that replaces the cum- 
bersome miter box. Made of die cast alloy. Cuts 
any degree of angle from 90° to 45° including 
compound miter angles in 5° calibrations. No spe- 
cial saw needed . . . clamps rigidly to stock. Easily 
carried in tote box. 

Buy it at your favorite hardware store or order from 

NEILSEN SAW & MFG. CO. 

Box 3576 Eugene 1, Oregon 
Complete $6.95 (post-paid if remittance sent with order) 





SHIRTS 
WITH YOUR EXACT 
LONG SLEEVE LENGTH 


BIG FREE CATALOG! 


Shoes, size 10AAA to 
16EEE! Fine quality in 


smartest new dres 
styles. 


slippers. 


MEN ONLY! A postcard 
brings you big color Cat- 


alog, FREE! Write today 


4570 Forest St. 


Also. sport and 
work shoes, boots, sox, 








PERFECT FIT in your big 
size! Sleeve lengths to 
38, neck sizes to 18%! 
Ivy League stripes, 
plaids, solid-tones, whites 
in Sport and Dress styles. 
New wash-and-weor 
fabrics! Bodies cut 4” 
longer than ordinary 
shirts! Not sold in stores 
s — by mail only! We are 
America’s best-known 
specialists for BIG MEN 


amazingly low prices! 
Satisfaction Guaranteed! 
Write for FREE Catalog! 





All FOR- BIG | ONLY! Finest quality at 


! 


= SIZE, Inc. 


e Brockton 64, Mass. 










‘ellow 
a 25c-Packet of each 
tpaid, for you to see the high qual- 
Huge exquisite 
ly set on long strong 


plants are base-branching, each with 
8 to 18 spikes. All 3 Pkts. (value T5c) 
Send Di ! 


287 Burpee Bidg., Riverside, California 








These Seeds grown on Burpee’s own Farms in California. 
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NEW! Oral Hygiene For DOGS! 


LAMBERT-KAY's 


“Whapey ssc siem 
breath INSTANTLY! 


aoe Oder-ousing Bacteria 


*Dissolves Tartar 

Mt Pet Shops and Pet Depts « 
send $1] 50 Mot 30-60 ber Sent 
cane” Dept. S-10 
LAMBERT-KAY, INC 

















How to say ‘SCRAM’ to 
Hard Water SCUM! 


Just say 
“BLUE RAIN DROPS” 


. the only 3-way water 
softener. Sends hard 
water scum scooting— 
biues your clothes 
—adds extra washing 
power to your 
detergent. Say “ 
scum’’—say 


“BLUE RAIN DROPS"! 


scram, 
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keep dogs out with 





DOG REPELLENT 


Protect lawn and garden with Grant's Dog 
Repellent. Packed in airtight cans. Not a 
messy spray or powder. Each can contains 
6 factory fresh safety-sealed metal stakes 
that you push into the ground. Stakes are 
unaffected by weather. Pungent fumes 
drive dogs away, but are not noticed by 
humans. 


guaranteed 3 months 
YOUR SIMPLE, CLEAN 


ECONOMICAL PROTECTION 
FROM DOG DAMAGE 


$7 25 
plus tox, at 
hardware and 
grocery stores. 

7 or write: 

GRANT LABORATORIES 

6020-S ADELINE ST. 

OAKLAND 8, CALIF. 


$1.50 east of 
Rockies 





kill ants with 
GRANT’S 






“Safety Sealed” Steel 
Stakes help protect 
children and pets 







6-month guarantee 


| 25 : 
$1.50 east of Rockies 


Mfg. by Grant Laboratories, Oakland 8, Calif. 











Revere y| 8", 9 & 10° 
aoa? models. 

10 floor plans. Fits all pickups. 
Front kitchen style, rounded top, no sway, insulated. 
Trailer facilities: refrig., sink, butane stove, dinette- 
bed, or twin beds. Send for FREE folder and name of 
nearest dealer. For fun, join annual King Caravan trips. 
Dealers inquire. TWO FACTORIES TO SERVE YOU. 

SPORT KING COACHES, INC. 

437 E. Carson St. 148 Caldwell Bivd. 
Torrance 55, Calif. Nampa, idaho 
SP 5-1543 & TE 4-9229 65661 









Design Your Own Garden Pool 


Add new glamour and restful atmosphere to 
your garden over a single weekend! No re- 
strictions on design, shape, or size of your 
beautiful garden pool; it adds a natural accent 
of beauty to any landscape. Add rocks and 
you have a waterfall. Crackproof fiberglass 
and resin. Garden Pool Kit, $24.95; pump, 
$18.45 up (plus applicable sales tax) at garden 
supply outlets. Write for free illustrated bro- 
chure: Taylor & Art Plastics, Inc., 1710 E. 
14th Street, Oakland 6, Calif. 





Quick Relief 


from 


SUMMER 
ECZEMA 


HILO DIP and OINT- 
MENT remove the real 
cause of this hot-weather 
scourge; have worked 
wonders for many thou- 
sands of dogs. At all pet 
counters, or send $2.35 for 
complete treatment to: 


THE HILO COMPANY 
Dept. S10 Bethpage, N. Y. 
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MOSQUITOS / MOTHS / MILLERS / 
FLIES / GHATS / FISH FLIES / ETC. 
USES NO CHEMICALS, GASES, ETC. oe 
No insect recovery. Harmless. Guaran- 
teed. Built to last 25 years. Beautiful 
outdoor lighting. Plug into any 110 
volt et. Very reasonably priced... + =. 
NO AREA CONTAMINATIO Bile) 8 
Uses up to 200 watt bulb. Grid costs ; Pane 
10c per month. Complete with fy q- 
attractor. Dead insect catcher, write to ' as 
SING SING BUG CHAIR, INC. Bolin.) xo 
BOX 17-3708 / OAK PARK 37, MICH. wom Ss 








CHILD’S MOSAIC KIT 


Wonderful gift! 4," troy, tiles, 
\ glue, grout, instructions — 98c. 
6," Kit—$1.85. %°'' porcelain 
tile. Choice of tones of blue, 
green, pink, brown, block-groy- 
red. Add 4% tox in Calif. Free 
Brochure of moke-it-yourself Mo- 
saic & Xmas Kits. KIT CRAFTS, 












3612 Park BI., Oakland 10, Calif. 











NEW, EASY WAY TO RELAX! 


New LEG-MASTER relaxes you from the tensions of 
a hard day and does it the easy way . . . just cradle 
your legs on the soft cushioned pad and R-E-S-T! 
Scientific design makes any chair a lounge chair. 
Not a mechanical device; no batteries, wires or 
plugs. Soft Vinyl pad adjusts to you. Folds for com 
pact storage. Decorator colors of Antique White, 
Beige, Ivory, Turquoise, Brown or Black. Smartly, 
styled base of brass or wrought iron. Ideal gift! 
Specify color and base. $12.95 ppd. No COD's, 
please. Money back if not delighted. 
Colif, residents add 4% Sales Tox. 


LEG-MASTER, INC., Palm Springs 4, Calif. 


IT’S EASY TO 
JET SPIKE! 


JET SPIKING gives you a greener, 
healthier lawn...places water, air, 
fertilizer deep into the root zone 

where it does the most good. 





Now only 


AT NURSERIES, HARDWARE -AND 
DEPARTMENT STORES EVERYWHERE 











transform sickly 
house plants 
to luxuriant 
greenness! 


REPLANT WITH 


NPI. 


planter §9 



















gives house plants 
‘new life’’ BOOST. 
Balanced ingredients, 
Easier to use. 
INSTANT WETTING. 
AT YOUR GARDEN 
DEALER 


mix 


Nutrilite Products, Inc. 





Eliminate Mess — Cut Clean-up Time 
with ROL-AWAY 

PAINT BRUSH STRIPPERS 

Tap a Rol-Away Brush Stripper into top of 
paint con and learn how mess-free painting 
can be. Excess paint strips into can—not 
around rim or down sides. Easily detached 
for re-sealing con. Order set of three 
Strippers. (Gal., Qt. and Pt. sizes) by mail. 
$1.00 postpaid. 

ROL-AWAY CO. 6143 S. E. Foster, Portland 6, Ore. 





SUNSET 
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Protect wood from rot and checking 


Fence post or lawn furniture, house siding or boat, 
wood stays beautiful longer when you treat it with 
Weldwood Wood Preservative. Full 5% ‘‘Penta’’ 
kills termites, carpenter ants, etc. Penetrating water 
repellents prevent rot, retard warping, shrinking. 
To minimize checking in paint jobs, use Weldwood 
White Firzite®—a pigmented penetrating resin- 
sealer—as a prime coat. Also in Clear Firzite: stops 
“wild grain'’ when you stain softwoods. Send for 
free wood finishing booklets. United States Ply- 
wood, Box 525, N. Y. 46, N. Y. 


Cale 
Roro- 
ROOTER" 


SEWER SERVICE 





Pe” 

At the first sign of a clogged 
sewer or stopped-up drain, 
call “‘Roto-Rooter”’, the or- 
iginal and only nationwide DOWN THE 
sewer service. DRAIN 

SOME FRANCHISES OPEN - - WRITE 
ROTO-ROOTER CORPORATION, DES MOINES 14, IOWA 


HARDY CYCLAMEN 


GEMS FOR WESTERN GARDENS 
from Canada to Mexico 

Plants 4 to 5 inches high, broad, 
leather-like leaves of glossy 
green, numerous typical cycla- 
men flowers, shade-loving, once 
permanently planted a life time 
. of pleasure. 

ami Our introductory offer, 12 large, 
i blooming size tubers, $2.50 pre- 
paid, a $10 value. 6 each Cy- 
clamen Euvropeum and C. Nea- 
politanum or 12 of either plus 
ovr illustrated catalog of 448 
items of the world's finest bulbs. 


List of all the Hardy Cyclamen in commerce free for 


the asking. 
DELKIN’S BULBS 
Hunts Point, Bellevue, Wash. 


TESTSST SSS SS SESS CSS CSC SCS ES 
FOR FINE FOODS PRODUCTS 


TURN TO 
fine foods CUPBOARDS 


IN FOOD SECTION 


AND AWAY 
GO TROUBLES 











OCTOBER 1960 













PROFESSIONAL 
TREE CARE 


by DAVEY 


best for your trees 





Professional tree service requires training 
and the best of modern equipment 
Davey'’s new Covered Wagon Chipper is just 
one 


and € 


DAVEY TREE SURGERY C 


DON’T BE CAUGHT 
IN THE RAIN! 


White transparent viny! PURSE 
CONTAINING RAINCAPE, HOOD 
AND VINYL BOOTIES WITH 
HEAVY DUTY SOLES. Metal 
frame purse can be used for 
other occasions. 


Can easily be carried 
in a woman's purse 


ONLY $2.59 


LADIES’ AND GIRLS’ 
VINYL RAINCOATS 
With Snap On Hood & Belt 


Has 5 snaps and 2 slash pockets. 
3 sizes: small, medium, large. 
Your color choice: pink, light 
blue, white, transparent. Comes 
in a small matching vinyl” pouch 
Please specify size, color and 
whether for woman or girl 


ony $1.79 


Satisfaction guaranteed. All 
prices postpaid, tax included. 
Dealer inquiries invited. 


BEVLENS 


P. O. Box 121 
Burlingame, California 
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SO Baa aie! Pa ull 


‘GET TO KNOW THE 


HAPPINESS HOBBY 


GEM CUTTING for RETIREES! 


All too often people who have been leading busy pressure- 
— lives come to the time for retirement without any 
lans for the use of their leisure time; idleness soon palls. 
sands have found in the gem-cutting hobby the 
a open-air recreation and use of creative skills 
ey desire. STARTING IN THE OCTOBER ISSUE, CON- 
TINUING IN DECEMBER AND FEBRUARY, America’s 
Lome Gem-Cutting Magazine for the Amateur will pre- 
three-part series . . . COMPLETE HOW-TO-DO-IT 
INSTRUCTIONS anyone can follow. 
SPECIAL: NEXT 3 ISSUES ............ --$1.00 
(October — December — February) 
Full year, (6 issues), including 
ROCKHOUND BUYERS GUIDE (April) 
2 years, $5.50, (in North and South America) 


The Lapidary Journal 


P. O. BOX 518-S, DEL MAR, CALIF. 


.$3.00 





} 






Q. Where do people get those beautiful hand- 
painted lawn decorations for Christmas? 
A. World’s finest available by mail order from 
Leonard Brynolf Johnson Christmas Studio, 
Dept. S-60, Smethport, Pa. Example: Mo- 
torized Angel and Harp only $39.00, shipped 
express charges collect. Color catalog featur- 
ing over 40 items, 25 cents. 


CERAMIC 
DOOR PLAQUE 


Your Name on this Distinctive 
Ceramic Door Plaque will add 
that unique touch of individuality 
to your home, Makes an ideal gift. 
$2.50 Postpaid. Allow 10 days for delivery. 


7 iZ - 
WILKINS SIMPSON STUDIO °° "Zussconic 


























Dutch Dolls Direct from Holland 


Authentically Dutch from their gay native costumes 


to their little wooden shoes. Hand-crafted, hand- 
painted, each 8%4"' tall. Not fragile—they're play- 
pieces & showpieces. Movable limbs. Sent direct 
from Holland with fascinating foreign stamps & 
postmarks. Order by letter: D (Hilda of the Zuider 
Zee), E (Christina of Friesland), F (Hans of the Zui- 
der Zee), G (Beatrix of Volendam). $2.95 ea. Any 2, 
$5.50. All 4, $10.50 ppd., duty-free. Money-back guar- 
antee. EUROPEAN GIFT HOUSE, Dept. J-!, Joh. 
Verhulststraat 122, Amsterdam, Holland. 











PLANT ROSES, Oregon Grown 


BOX 5076-S 
PORTLAND 13, OREGON 

















Order with confidence. We 
on only top quality No. 
. » . Well formed sod 


ne 


Send 25e today for our 1961 
Rose Catalog. 32 pages with 
over 100 popular roses illus- 
trated in full color and 200 


roses . . . priced and 





GROWERS OF THE WORLD’S FINEST ROSES 
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MIRROR BRITE 
ADDED LIGHT... 





MRS. STEWART’S GLASS CLEANER 
ee mirrors and all glass surfaces 
= pes brilliance. Leaves no 
eae y film . . . polishes without 
hard rubbing. Comes with a light, 
easy-to-use, unbreakable plastic 
spray dispenser. 
— Try Mrs. Stewart’s 
Glass Cleaner for 
quicker, better cleaning 
of . . . all glass surfaces 
windows TV screens 
mirrors tile chrome 
ask for it 
at your food store 





BY THE MAKERS OF 


MRS. STEWART’S BLUING 
Minneapolis 3, Minnesota 


NEW.. 
VACATION TRAILER 


... only 


°74S5 


COMPLETE 





.FULLY EQUIPPED 











"ideal for all outings 
this sturdy 12’ Cub 
sleeps 4 adults, has an all-aluminum exterior and 
is completely "fiberglass insulated. Among its 
many features are a 3-burner hot plate, ice box 
gravity water tank, butane tank, twin or full 
beds, louvered windows and jots of storage 
space. Weighing just over 1000 Ibs., it tows 
smoothly even behind a sports car, 


(Prices slightly higher in areas other than 
So. Calif.) 


Also 15’, 16’, 1714’ and ao-sonastnnd or 
electrically equipped models. Send for 
FREE BROCHURE 

nearest dealer. 


SANTA FE TRAVEL TRAILERS 


and name of your 


Seeeeeeeeeeoeseseeeseeesaseeseesee 
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Correct 






= = STATIONERY 


"100 SHE 
50 MATCHING ENVELOPES 


Your NAME, ADDRESS, CITY and STATE 
Distinctively PRINTED in BLUE on 3 LINES 


Fine quality white vellum stationery. 100 
Sheets (5.x 7) and 50 eee, envel- 
opes, all personalized. Correct for your 
own use — Poet as a gift. Please print. ouanantet 
Sorry no C.O 


— 








Stop Rain Washouts—$ | 


Away eliminates 
washed out lawn areas around downspouts 


D-Rain gutted, gullied, 
automatically! 9-ft. rolled up green plastic 
sleeve attaches easily. When water flows 
through downspout, D-Rain Away unrolls, 
carrying away rushing water. Sprinkler holes 
at end soak and spray without damage. Satis- 
faction guaranteed or your money back! Only 
$1 . . . two for $1.79, postage paid. Order 
D-Rain Away by mail from Sunset House, 
241 Sunset Building, Beverly Hills, California. 





70 BE KI TOMORROW 


Pi ODAY! 







New! 
PUSHBUTTON SPRAY FOR 


BURNS 


. SUNBURN, CUTS, ABRASIONS 
by the makers of 
famous ®IP 


—_ 
Soothing relief without ; 
painful rubbing. Antiseptic, 
promotes healing, curbs 
pain. Get KIP aerospray 
at your druggists. 












Modernize with New Ultra-Smart 


DECOR SWINGING DOORS 


Be first to give your home 
or patio the gay distinctive 
beauty of Decor Swinging 
Doors. Five exciting designs 
of select birch or mahog- 
any, 42x32x'/,", scrolled on 
both sides, ready for your 
staining or pointing. For 
doorways 28” to 32,” wide 
—to kitchen, bor, den, etc. 
Easily installed. Pockaged 
wt. 15 Ibs. Satisfaction 
gvoronteed. Write for bro- 
chure. Complete with hard- 
wore & instructions $18.88 
Shipping charges extra. 
Add 4% tax in Calif 
PACIFIC MART 
1953 (2100) Camden 
Ave., Los Angeles 25 








REDWOOD PLAYHOUSES 


World's largest mfr. sold only foc- 
tory direct. 6 models from $49.95. 
For storage, pets, tools, workshop, 
bathhouse, etc. 

Free slustrated catalog 
We ship anywhere 


5S Stop Patio Furniture =| 
Dept. $, 11341 Camaritio, | 
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North Hollywood, Calif 





SOIL TOO HARD 
...TOO SANDY? 





On a 























TOO HARD... TOO SANDY...ROOTS 
ROOTS STRANGLE DIE OF THIRST 


TO MAKE IT JUST RIGHT 
ADD Tlerra-Lite 


Terra-Lite vermiculite soil conditioner 
loosens, aerates heavy soil: adds water-hold- 
ing body to sandy soil. Roots stretch, plants 
grow luxuriantly with less work, less water- 
ing, less care. Get Terra-Lite today at your 
garden supply dealer’s. TERRA-LITE... 
5440 San Fernando Rd. West, Los Angeles 
39, Calif., 2107 N. 34th St., Seattle 3, Wash. 


Kile FLEAS « LICE 









BEDBUGS ¢ ANTS 
ree 


ON HUMANS - ON DOGS 
IN THE HOME 


* EFFECTIVE 
EASY TO USE 


WEW HANDY PLASTIC 
SQUEEZE BOTTLE..... 


Also in 2 ez Shaker Top Bottle . . 
















DUSTING POWDER 


STAYNER CORF BERKELEY 


Exotic HAND-CARVED Masks 
For patio, garden, home. Exclusive 
from Mexico. No two exactly alike. 
They weather to beautiful rubbed 
stone color. 10” high $3.50; 15” 
$4.95. Postpaid. Free catalog of 
unusual Mexican imports. 
IMPORTS, 508-16th Street, Oakland 
12, California. 


CALIF 





GET THIS FAMOUS 
FILSON CRUISING COAT 
Long-wearing, comfortable! 
Thru Your Local Dealer 
For a complete description 
write to C. C. FILSON CO. 


Maritime Bidg., Seattle 4, Wash. 
Since 1897 


Wonderful Line of Low Priced Artificial Fruit 


Everything in Christmas Materials; Bells, 
Cones, Glass Balls, etc. Also Wood Fiber for 
Artificial Flowers only 22¥ec per pack in 
quantities; Leaves, Peps, Chenille, Wire and 
a complete line of Decoupage Materials. 








Write for free price list 


FLOWERCRAFT °°: ~~ 


Seattle, W: 


FF! 


dirt comes off easily .. Just rub it on... wipe it off. 
EL PICO WATERLESS HAND CLEANER 
leaves your hands Lanolin Soft... AND CLEAN! 














LANDON PRODUCTS INC. EL MONTE, CALIF. 


SUNSET 
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beauty appliance corp. 
DEPT. 970-K, RACINE, WIS. 





PROS. REMINDASLEEVE 


Take the bugs out 
of your swing. 

The Pros. Rontadesioove 
is an adjustable 
plastic sleeve 

that will train 
you to keep your 
left arm straight 
and pull shoulders 






























swivel swi 
automatically. Sold by direct 
mail from factory — No COD’s 
please — satisfaction guaran- 
feed. Price $3.95 ppd. 

C&D SPORTSWEAR CO., Box 128 
Newton Center, Mass. 


P.S. A wonderful gift for any golfer!! 


PROS. REMINDASLEEVE 











SPECIAL 

5 Pkts.-5 Colors 
"1.25 Value for Only 
Choicest colors—scarlet 
rose, salmon, blue and white, 
exquisitely waved and frilled. 

Fall sowing produces deeper 
roots, stronger vines — earlier, 
larger flowers, longer stems. 
Avoids spring planting delays. 

SPECIAL—A1I5 Pkts. of Seeds 
and easy directions, $1.25 value 
postpaid to you, for only 25c! 

Send ‘oday, at our risk. 
W. ATLEE BURPEE CO. 
286 Burpee Building, Riverside, Cclifornia 








CURIFIT is ALL GIRL! 


The dainty razor designed for women alone 


CURVFIT’S light, feminine touch leaves 
you smooth and sleek as an alabaster 
Statue. Scientifically designed to fit the 
contour of feminine underarms — to 
make legs glamourous, and baby soft, 
CURVFIT’S guarded blade ends protect 
tender skin, too! 


At .leading Dept., Drug, Cutlery Stores. 
If your store doesn’t have CURVFIT, send 
us its name and address, with your order. 


CURVFIT is gold gthleo , 
eee attractively .% & ¢ 
xed, with indi- + yy a 


vidual travel bag, 
fully guaranteed. 


only $] Packs of 5 blades — 50¢ 


CURVFIT SALES CORP. 
35 Jefferson Street; Stamford, Conn. 





~ Worm Your Dog As You Feed Him! 





Over 1,250,000 dogs and puppies already 
wormed with New PULVEX Worm Caps. It’s 
so easy, a child can do it. Just mix with your 
pet’s regular food. Amazing medical discovery 
quickly and safely expels all roundworms 
(Ascarids). No muss or fuss, no unpleasant 
after-effects. So gentle and effective, veteri- 
narians use it, too. In sizes for dogs, puppies, 
cats, kittens at all pet departments. Or send 
$1 to Pulvex, 1909 N. Clifton Ave., Dept. 
S-A1, Chicago 14. IIL Ask for free Dog Book. 


_ BIRD 


for EVERY sprinkin nee 



















Whatever your sprinkling 
requirements — large 
area, small area, along 
walks, under trees, 
on hillsides — there's a 
Rain Bird model to do 
the job efficiently without 
water waste. There are 
Rain Bird Sprinklers which 
can be adjusted for any 
part of circle, or full 
circle, and distance of 
water throw. All give 
slow, uniform coverage 
with maximum 
watering benefits. 

Rain Bird! Literature 


zz on request. 


NATIONAL RAIN BIRD SALES & ENGINEERING CORP. 
Azusa, California 


GIANT 
IRIS 


25c Each 


Now you can hove an up- 
to-date collection of Tall 
Bearded Iris at bargain prices. Recent introductions 
thet regularly sell from 60¢ to $1.50 each. Gorgeous 
colors including RED, PINK, COPPER, BROWN, 
YELLOW, BLUE and UNUSUAL BLENDED shodes. 
Limited number available for immediate delivery. 
Top Quality Oregon Grown Plants 
[] 20 NAMED VARIETIES 
ALL DIFFERENT, $5.00 
or if you cannot accommodate this quantity 
[] 10 NAMED VARIETIES 
ALL DIFFERENT (30c Ea.), 


$3.00 
All Plants Labeled ond Postpaid 
l di Order $3.00 


Weltr, Mare Gardens 


BOX 38-MI-10 BORING, OREGON 


See your garden 
supply store today 
and insist on 


























FOR FINE FOODS PRODUCTS 
TURN TO 
fine FOOOs CUPBOARDS 


IN FOOD SECTION 
CURLY REDWOOD TRELLIS 


Glamorize your favorite flow- 
er with this Trellis mode from 
California Redwood with a 
rare and unusvol Wovy Grain 

. of, use as a wall decor- 
ction to train Ivy. 

12-inch Trellis $1.95 

18-inch Trellis $2.45 
Price includes Postage & tox. 

Product: 
















Curly ood s 
Box 428 Fort Bragg, Calif. 


OCTOBER 1960 


WEEK-END VACATIONS FOR YOU 


Make every week-end family fun time in a travel trailer. 
home need, even pets and plants. 

and lodging. Luxury camping is yours in Na- 
tional Fang Fish, hunt, shi, swim, from your frent door. 
At nighttime have a relaxing shower and home cooked meals 
_ im your trailer. Many sleep four yet can be stored in the 
> garage. Learn how in Trailer Topics, the magazine of 
Mobile living. 


A SPECIAL OFFER only $1.00 i777". 
TRAILER TOPICS magazine 





CATCH THEM ALIVE AND UNHURT! 





Amazing HAVAHART trap captures raiding rats, rabbits, 
squirreis, skunks, weasels, ete. Takes mink, coons without 
injury. Straying pets, poultry released unhurt. Easy to use 
—open ends give. animal confidence. No springs to break. 
Sizes for all needs. FREE booklet on trapping secrets 


HAVAHART, 212-A Water Street, Ossining, N.Y. 


Please send me FREE new 48-page booklet and price list. 


Nome 





Address. 








Suite 1572, 28 E. Jackson Bivd., Chicago 4, Ill. 
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How TO cuT |p: 
FUEL BILLS 


' 
ff 
and ( f 


DUSTING DRUDGERY ‘ 
UP TO lf 


Ae 


oni 
t+ 


SURROUNDS 
ENTIRE DOOR 


IN MINUTES, YOU CAN INSTALL 
NEW PEMKO Weatherstrip — at a 
fraction of professional cost! 

Stops drafts, leaks, dust, street noises, perma- 


nently. Vinyl “‘fingers’’ give multiple seal; solid 
aluminum strip. Never rusts, jams, tears or 





hums. No resistance to door closing. Attractive; 
can be painted. Easily adjustable. Simple in- 
structions included. 


Check or M.0. postpaid Complete door set only 


ORDER YOURS TODAY! 
PEMKO MFG. CO. 


Dept. S-10, 5755 Landregan St., Emeryville, Calif. 





























IN YOUR LANDSCAPING SCENE 


Little Giant Pumps can be used for al- 


most any landscaping project . . . motors 

never need lubrication. ALL LITTLE GIANT 

PUMPS OPERATE WHEN COMPLETELY 

UNDER WATER. Add charm and beauty 

to your landscaping projects with a 

Little Giant Pump. Write For Catalog. 
Arthur K. Johnston 


P. O. Box 6655 
Portland, Oregon 








Exquisite by IMAGINATION from Hollywood 
Beautifully Embossed Personalized Stationery 
Mailed postpaid anywhere in the fifty states ! 

One hundred sheets and one hundred envelopes of the finest 
you can buy for yourself or that special someone for Christmas. 
The simulated leather cabinet can be used later for jewelry. 
Send for our free sample and easy to fill in order form today! 


$055 IMAGINATION faiyeoss 29, ca 


Hollywood 28, Col. 
a 















ESTRUXOL 


PASADENA «+ Al 









Colors: 
Malti-color 
checks and prints. 


Designed by a doctor for baby's safety and comfort. 
Available in following fabrics: Trublon ($6.98); San- 
forized Cotton Suede ($3.98). ideal gift for infants 
to 4 years. Ask about the Toddler model with legs 
and plastic-soled boots 


In model that grows 
in all directions. 


Order by mail or see THE BON MARCHE 
on display at: Everett, Washington 


Baby’s Safest Sleeping Garment 





Here it is! Your chance to get the New 
“SUN-GLORY” prefabricated complete- 
to-ground greenhouse! Newest style! 
Lifetime REDWOOD! Hailproof! Self- 
shading. Needs no base! Has built-in 
benches. Prices on Sturdi-Built green- 
houses start at $199, freight prepaid! 
Send for Color Catalog showing sizes 
and styles: Sturdi-Built Mfg. Co., Dept. 
S, 11304 S.W. Boones Ferry Road, Port- 
land 19, Oregon. 
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"Sprinkle Minder" for Gardeners 


Scientific new instrument takes guesswork out 
of lawn, garden and potted plant care. Insert 
electro-chemical probe into soil to root level 
and read meter—Wet, Moist, Dry.” If meter 
reads “dry” after watering, add fertilizer. No 
batteries. Instant reading. Costs nothing to 
operate. $4.95 complete with 5” probe (extra 
12” probe $1.50). See your local florist or 
garden store. For nearest dealer write Patio 
Supply Co., 1315 Rainier, Seattle 44, Wash. 
Dealer inquiries invited. 





Please (are... 


HUNGER HURTS 


More than half the people in the world, 
children and adults, do not have enough 
to eat. Refugees, disaster victims, or- 
phans, the sick and the destitute need 
help badly. Each dollar sends a big 
CARE Food Crusade package overseas 
in your name with your goodwill greet- 


ings. 
CARE COMMITTEE 


444 MARKET STREET (ROOM 411) 
SAN FRANCISCO I!, CALIFORNIA 














POTTED PLANTS 
need PLANT-CHEM 


The perfect potted plant food thot con- 
tains all the necessary hormones, vitamins 
and nutrients your plants need. 


SPOKANE GARDEN STORE ;, 


West 510 Main, Spokane, Wash. 








LUXURIOUS GOOSEDOWN QUILT 


=e 






, a FREE 
cee SAMPLES 


“COTTON OR SATIN COVER 
SIZE 72X84—$28.80 POSTPAID 
KING SIZES AVAILABLE 


Write MAYO’S SLEEP SHOP 
Box 453, Burien, Washington 








HOUSEWIFE'S NEW FRIENDS REVEALED! 


Merry Mop, sponge mop with big thick sponge 
that really cleans, self-squeezer, $3.95. Merry 
Broom, miracle plastifoam, $1.95. Merry Waxer, 
plastifoam, spreads wax evenly, $1.29. At stores 
or order direct. Corcoran Mfg. Co., Long Beach 4, 
Calif. Sent postpaid. No COD's. Buy all 3, get 
7 sponges free. 


PEONIES 


UNDIVIDED 2 and 3 yr. roots that will bloom 
the first year. 





Send for list 
MOORE'S NURSERY Clyde & Rose 
Rt. 3, Box 356, Chehalis, Wash. 












PICTORIAL MAP OF FABULOUS ALASKA 


Beautiful First Edition vividly illustrated decora- 
tive map 33” x 44” lithographed in FULL COLOR. 
Children and adults love its historical and educa- 
tional charm. Depicts locations of animal life, 
fishing, cities, highways, etc. This ideal gift is 
available in stores or order direct, mailed in 
tube. Send $2.98 plus 25¢ shipping costs to 


KLENG STUDIOS, 4322 St. Clair Avenve, 
Studie City, Califernia. No C.0.D's, please. 

















FOR FINE FOODS PRODUCTS 
TURN TO 
fine Foods CUPBOARD 


IN FOOD SECTION 


SUNSET 
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the gift new mothers 
will bless you for 





She'll use her Infanseat every day in so many helpful 
ways. Her baby is always near; so safe, so com- 
fortable. And for feeding, Infansect is a blessed in- 
vention. Her hands stay free! When it's time to go 
calling, the sturdy five-position stand folds out of 
the way. She carries her baby comfortably in his 
Infanseat. Strong tie cords fasten Infonseat securely 
in stroller, anywhere for wonderful travel conven- 
ience. Choice of pastel pink, blue or yellow. Only 
$8.98. Mail orders filled by: 


BON MARCHE 
SEATTLE, WASHINGTON 




















Re-Distribute Unsightly Bumps and Bulges! 
The famous Jack La Lanne Plan of systematic exer- 
cises to music will help you become a more glamor- 
ous you. You get the famous GLAMOUR STRETCHER, 
a muscle-toning rubber exercise device with Life- 
time guarantee (men's or women's type) . . . AND 
the GLAMOUR STRETCHER TIME 33, LP RECORD 
with 17 exercises to music from Jack's nationwide 
TV show. Plus, ILLUSTRATED INSTRUCTION CHART. 
Get all 3 .. . start now! Order! Only $5.00 com- 
plete. La Lanne, Box 25067, Dept. A, Holly- 
wood 27, California. 


FUN TO BUILD 
OFFICIAL ! 
U. S. COAST 
GUARD 40’ 
Scale Model 
Utility Boat ¢ 
29” of 
Sleek 
Styling. 
Here's trim beauty that says ‘let's go.'" Ready for radio 
control, electric of gos power. The Coost Guord Utility 
Boat is an exact miniature of its rough ‘n ready prototype 
with precision cut Balsa Wood parts, metal fittings, easy 
building plons. 

ONLY $11.50. Order today—We pay all shipping 

charges. Send cash, check or money order to: 

DUMAS PRODUCTS, INC., Box 6096, Tucson, Ariz. 
SEND 25c¢ for complete catalogue of REAL BOATS in 

MINIATURE. 
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FULLY 


AUTOMATIC 
SPRINKLING 


UntelCo 


GREEN @ BRAND 






A Turfco Fully 
Automatic Un- 
derground Sprin- 
kling System will 
woter your lawn 
end garden au- 
tomatically . . . 
night and day, 
whether you ore 
ot home or 
away! Turns itself on and off automatically. There's 
nothing to do once you've set the Turfco Timer. You 
can even set it to water for an entire season! Adapt- 
able to present sprinkling system. Full 3 yr. guarantee. 
Write or phone for information and name of necrest 
dealer: 


TURFCO, 1200 Stewart St., Seattle 1, Wn. 
MA 3-6161 Portland BE 5-8331 
Spokane FA 7-1571 











World's widest seamless draperies! 


Your choice of 4 heavy cottons in sturdy 
primitive weaves . . . woven 8 to 10 feet wide! 
The width goes floor to ceiling. Endless pleat- 
ing along one edge makes panels without 
seams to fit any rod size. Handsomer and 
lower cost because they’re seamless! Hand- 
loomed appearance, woven for fluff dry laun- 
dering, never ironed. Send 25c for brochure, 11 
samples, order blank for completed draperies 
or yardage ($2.98 yd. & up). Homespun House, 
291 So. Robertson, Beverly Hills 7, Calif. 





STEEL AND ALUMINUM GREENHOUSES 





for a lifetime of year-around gardening om, Pre- 
fabricated sections simply bolt together. 6, 8 and 14 ft. 
wide, any length. Also lean-to’s and specials. Display on 
Highway 99, north of Seattle. 


L. A. KRAUSE & CO. 


14702 Highway 99 Lynwood, Wash. 
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Horsetail in concrete box with 4-inch 
sides, 9 inches deep, gets all the moisture 
it needs, yet never becomes a nuisance 


Horsetails ... on 
good behavior 


Horsetail (Equisetum hyemale) is a water- 
loving plant which seems to enjoy grow- 
ing in or near pools or streams, or in 
roadside ditches. It’s useful for holding 
sand, and for erosion control in moist 
areas and on mounds. 

Horsetail is a plant to treat with caution. 
One plant will often take over large areas, 
invading lawns, ground covers, and bor- 
ders, and coming up wherever it finds a 
break in the paving. 

However, when you confine its robust 
roots and give it a flattering background, 
horsetail can be neat and well behaved. 
Bright green jointed stems give a most 
interesting vertical accent. 

You can grow horsetail in a pot in the 
usual way, or you can set the potted 
horsetail in a pool. If you put a support 
in the water first, bricks or an inverted 
pot, then only the lower portion of your 
horsetail container will be submerged. 
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grown horsetail near entry. 
Thin out plants frequently to maintain 
uncrowded growth. Give afternoon shade 
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An alert for gardeners west of the Cas- 
cades: Do you grow arborvitaes, blue- 
berries, or fuchsias? Each of these plants 
needs a special form of seasonal attention 
this month. In each case it is a light 
chore that will pay off next year. 


The arborvitaes and blueberries need a 
crucial spraying with a copper fungicide 
(for a different organism in each case); 
the fuchsias need to be made ready to 
spend a comfortably damp, unfrozen 
winter. Here are the details: 


ARBORVITAES (THUJAS ) 

Berckmann’s blight, a fungus, frequently 
strikes varieties of Oriental arborvitae 
(Thuja orientalis), mcluding Berckmann’s 
and ‘Golden Globe.’ Varieties of the east- 
ern arborvitae (7. occidentalis) are not 
supposed to get Berckmann’s blight, but, 
if there’s any doubt about which arbor- 
vitae you have, there’s no harm in spray- 
ing them for it and the spraying could 
definitely be profitable. 

In spring, Berckmann’s blight makes the 
young, tender, bract-like leaves and small 
twigs turn gray, and then brown. The 
blight becomes evident during the spring 
of the year and is very apparent in mid- 
summer. Badly infected foliage falls off 
and exposes unsightly masses of gray 
stems. If you examine the infected gray 
foliage carefully, you can see the tiny 
black fruiting bodies of the fungus. 


In midsummer the dead growth should 
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be pruned out. Burn the old growth. 

A copper fungicide applied at this time 
of year—once in late September or early 
October and again in early November— 
will kill the Berckmann blight fungus 
spores. Look on the label for the ingredi- 
ent “tri-basic copper sulfate.” Or take 
any fungicide containing copper if the 
dealer in garden supplies tells you it will 
do the same thing. It’s important to use 
a spreader-sticker with the fungicide. 
Drench the plants and the ground be- 
neath and around them. 


BLUEBERRIES 

The disease called bacterial canker causes 
irregular dark-colored areas to appear on 
one-year-old wood. The infected spots 
sometimes grow all the way around the 
stem, thereby girdling it and killing the 
growth beyond the girdled area. 

The first step in control, as outlined by 
Oregon State College, is to prune out all 
wood that appears diseased prior to fall 
rains (if rains have arrived by the time 
you read this, prune anyway). 

The second step in commercial growers’ 
control is to apply “Bordeaux sprays at 
8-8-100 strength” in early October and 
again four weeks later. Our friend Wilbur 
Bluhm, Marion County Agricultural 
Agent in Salem, points out that since 
Bordeaux 8-8-100 is a growers’ custom- 
mix, not duplicated by the prepared Bor- 
deaux mixtures that home gardeners can 


i. ae 
BLUEBERRY 


CANKER 


At left and directly above we illustrate four ways to overwinter fuchsias (a job that 
comes late this month). Above, center and right, are symptoms of Berckmann’s 
blight on arborvitae and bacterial canker on blueberry; both need spraying now 


Garden tips and small talk 


buy in bottles, it would be more effective 
for Sunset readers to forsake the Bor- 
deaux recommendations and use a cop- 
per fungicide as recommended above for 
Berckmann’s blight on arborvitaes. Use a 
spreader-sticker with the blueberry spray. 


FUCHSIAS 

The time to put your fuchsias away for 
the winter comes right after the plants 
get nipped back by a frost. Usually the 
first fuchsia-folding frost comes in the 
middle or end of October. Last year it 
came rather late in November. 

You can store potted fuchsias in several 
ways. Outdoors, you can bury pots in the 
ground (in a spot where soil drains water 
fast), with the rims right at the soil sur- 
face, or put them in outdoor bins, and 
cover the tops with 8 or 10 inches of saw- 
dust, peat moss, or similar material. 

Or you can take potted fuchsias into a 
cool, moist, enclosed place—such as your 
garage—and water them well. These 
plants will not need any covering ma- 
terial, but you should check several times 
during the winter to see that the soil m 
the pots isn’t drying out. Water the pots 
once a month to prevent drying. (More 
winter-stored fuchsias die from drying 
out than from any other cause.) 

To protect through winter the fuchsias 
growing in the ground, cut the tops back, 
leaving just 3 or 4 inches. Cover-the cut- 
back tops with an 8 or 10-inch mulch. 
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Formica Illustrated: Tops, Tidestone #7-ST-1, base cabinet fronts and matching Wall Tile, Royal Walnut : SS 
#17-BG-44, wall cabinets and snack bar facing, Primrose #893. Interior by Ving Smith A.1.D. at AF “i 


Explore model homes for an advent¢re in*better:| 


a rat 





It’s fun for the whole family to visit exciting new model homes. 5 ee 


















And if you decide to invest, a new home of your own provides 
security for your whole family plus the immediate dividends of more di 
comfortable living. 






For instance, you can have a kitchen like this beauty surfaced with Vnatad Fiastee 
Formica on tops, cabinet fronts and with the new 10” x 10” Formica , 
Wall Tile. Wherever you use Formica, kitchen, bath or any room 
in your home, you free yourself of cleaning drudgery and expense of 
painting and refinishing. Formica is unharmed by boiling water, 


alcohol and mild acids or alkalies. 


Jame Homer, Formica’s Home Color Consultant, offers 


complete plans for this kitchen along with realistic paper swatches of 





the complete Formica color line, a big 9” x 12” Decorating Idea Book 
and free color folders. See coupon for each of these offers. 


The wash-off trade mark is your assurance of the world’s finest laminated plastic. 


Formica Corporation, 
4709 Spring Grove Ave., Cincinnati 32, Ohio 


a product of —___CYANAMID — 





Miss Hampton: Please send me the material checked 


below. 


Color Literature—Free name 





Complete set of Formica color swatches—50¢ 
| Decorating Idea Book—$1.00 
() Plans for this kitchen—50¢ 


address. 




















Round 
em up 
tur @ hearty 


wer \ Mormel Bacon... 
with Betty Crocker 
Buttermilk Pancakes 


. 





“It’s a real Western breakfast... hot, hearty, The great taste in bacon is Hormel. You can tell by the 
and delicious! And it starts with the most pop- lean, firm look . . . the deep, full flavor ...that this is ultra- 

ular pancake mix in the West — quality bacon...selected from 

our Betty Crocker Buttermilk the choicest sides, custom- 

Pancake Mix. There’s a special cured, smoked without rind so 

Betty Crocker batter tenderizer the wonderful taste and fra- 

inthis mix that gives each pancake grance go clear through. Good 

a melt-in-your-mouth lightness! meat protein at its enjoyable 

Top these tender, tender pancakes best. Sliced and packaged fresh 

with crisscrossed crisp bacon daily for Westerners. Ask for 


strips. Looks attractive, tastes Hormel—the great bacon 
glorious!” “Beatty Crocker you’ ve been looking for! Geo. A. Hormel & Co. Austin, Minn, 








a 


